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3 HE Canned Food Reference Manual” took many 


AMERICAN CAN COMPANY a> 
NEW YORK 17, NEW YORK 


Please send me a copy of ‘“The Canned Food Reference Manual” FREE, 


book that not for you.. 


oris 


years and much of the time of fourteen scientists 
to prepare. 


And it’s widely used by colleges, public libraries, 
public health officials, and doctors as an authoritative 
reference manual on canned foods. 


But look at the following chapters. Packers, mind 
you, write us that these parts of this “‘bible of the 
industry” are very useful to them: 


“Fabrication of the Sanitary Can” and “The Na- 
tional Tin Situation’’ put them in touch with back- 
ground material for their business . . . help them 
understand it. 


“The Nutritive Values of Commercially Canned 
Foods” gives them valuable information for combat- 
ting misconceptions about the products they pack. 


“‘Modern Thermal Process Determination” is a 
highly useful guide for many packers in checking their 
own processing times. 


So, we ask you, ‘“‘Is this scientific volume useful to 
packers?”” Some of it seems to be. We’re pleased 
that it is. 


We’re so pleased that we’ve put in a coupon... up 
top where you can see it . . . in case you would like to 
send in for a free copy. 
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IMPROVEMENT PROGRAM" 


PEA 


GLLING POST-WAR PLANNING FOR CANNERS 
FQUIPMENT 


The best post-war planning you can do today is to 
install improved machinery and equipment which 
will open up bottle necks and gear up all processes 
to a uniform maximum speed. These improvements 
will help you over today’s tremendous peak de- 
mand and prepare your plant for high quality, low 
cost canning for the future. 


3 For many years we have been 
co-operating with the Pea and 
: Lima Bean Canners, furnishing 
3 efficient hulling equipment to 
j meet the needs of today and an- 
% ticipating the needs of tomorrow. 


Now another ‘‘tomorrow”’ has 
arrived. Itsneedsare pressing. 
The success with which the Can- 
ning Industry is meeting these 
4 needs is proof enough that our 


FMC CONTINUOUS VEGETABLE PEELER 


Here’s the continuous vegetable peeler which com- 
bines high capacity without excessive waste or 


yesterday’s preparation was and 


will continue to be of much 
help. | 


Established 1880 @ Incorporated 1924 


GREEN PEA HULLING SPECIALISTS 
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other disadvantages so often associated with ab- 
rasive peelers. It is properly designed to peel 
various vegetables, rapidly and economically. Yet 
it suprisingly preserves the original shape of the 
vegetable without excessive waste being taken off 
with the peel. Trimming costs are greatly reduced. 


Operators are able to trim approximately twice as 
many vegetables as under former methods. The 
average normal capacity is about 2 tons per hour, 
with slight variations depending upon the type of 
vegetable, method of feeding, etc. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, efc. 
Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 


Plant Improvement Program NOW 
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@ What is the can? And what’s the 
new vegetable treat? First the can... 

When a pin on this can is pulled, 
colored smoke billows out. Ground 
forces use these smoke-puffs to sig- 
nal air support . . . to help pilots see 
where troops are located. 

Which brings us to your eyes. If 
you have trouble seeing at night, it 
may be because of a deficiency of the 
night-vision vitamin A. Continental 
research has developed a process to 
provide this vitamin—in a delicious 
vegetable treat called ‘‘carrot chips.” 

These tasty carrot chips will come 
to you in cans some day soon. So will 
many other vegetable delicacies you 


can’t get now. And, of course, your 
good old familiar vegetables will con- 
tinue to come in cans. You’ll enjoy 
all their healthful goodness and fresh 
garden flavor because cans protect 
and preserve. 

To do our war job we’ ve developed 
new ideas and new skills, too. That’s 
why as we look ahead we see new 
and better things in Continental cans. 


POST-WAR PLANNING: We'll be glad to discuss 
future uses or improvements of your product 
or package and help in your post-war plan- 
ning. Write Post-War Planning Dept., 100 
E. 42nd Street, N.Y.C., or Continental Can 
Company of Canada, Limited, Montreal. 
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EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


Friday evening early—the entire force will go 

on vacation, and will be away all during the 
week of August 7th. That means that the issue of 
August 14th will not be mailed until Monday, and will 
therefore, come to you somewhat late. This time it 
will not be the fault of the Post Office. Heretofore we 
have always given each member his or her vacation in 
turn, badly disrupting the service during most of the 
summer. Under the present plan the disruption will 
be shortened, and we ask your indulgence. 


N OTICE—As soon as this issue has been mailed— 


THE WAR AND US—With war raging all over the 
globe, with more and more homes visited by worry or 
sadness as the casualty lists grow heavily, and with 
this industry picked out for particular attention in the 
demands for foods, we are warned not to talk war! 
Certainly we have no desire to spread the harrowing 
details, but if there is anyone in this industry who is 
not deeply interested in the progress of these great 
battles, even though he may have no immediate mem- 
ber in the service and so not in danger, he is surely to 
be pitied. He must be less than human, and certainly 
is lacking in patriotism, for these brave boys and girls 
are fighting for us, for everyone of us, not for them- 
selves, and their sufferings and death should affect 
everyone of us, not just their immediate families. If 
anyone does not feel this there must be something 
wrong with him. It does seem true that a democracy 
is ever ungrateful towards the men it chooses to repre- 
sent it, from the President down to the lowliest dog- 
catcher, but this must not be allowed to hold true to- 
wards those who are on our fighting fronts. And we 
do not believe it does. 


Our arms are so successful everywhere that a 
dangerous degree of over confidence is growing, as if 
‘he war were all over, and we could now turn to our 
normal avocations. Germany would seem to be crack- 
“og up, but until it has been smashed completely we 

not let up a particle in our. pressure; to do so would 

‘ost dangerous. The stories of German soldiers 

mded and playing dead but who drew revolvers and 

sd the approaching medico bent on rendering aid, 

re not myths, any more than they are as regards Japs, 
ving the same inhuman tricks. The speed at which 

soldiers are surrendering, on all fronts, may 
‘ea > the instigators of this war in a plight, but they 
ive to be dealt with and exterminated before any 
ince of ending the European war. Like cornered 
ogsters or rats they will fight until killed, so, too, 
Japs, and it may be months or years before any 
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semblance of order can be restored to these countries, 
and thus allow us, in peace, to return to our normal. 
The job must be finished; the troops must be fed, as 
also the released and starving inhabitants. So dis- 
regard the reports that food supplies can be cut. 


QUALITY PRICING—Much has been written about 
the method of pricing the 1944 packs and we’ve had 
our say before this. There is nothing in this directive 
that will prevent you from grading your own goods, 
and selling upon that basis, EXCEPT, of course that 
you must be ready to prove that your grade is in 
general use, and does not conform to the U. S. Stand- 
ards; and you or your lawyer may have to furnish a 
written statement of that grade, so carefully worded 
that an astute opposing counsel cannot pick it to 
pieces; or in other words, so clear and precise as to 
convince the Court and jury. Nothing to stop you if 
you prefer that method. From what one reads one 
would think that all canners are heatedly, not just 
heartily, opposed to this new pricing directive. That 
is not so. There never has been a can of food sold 
by any canner except on grade—nor does anyone ever 
buy anything without some idea of its quality, which 
is the reason why the clothing people asked for and 
got a law which compelled a statement of the amount 
of wool in each garment, and the grade of that wool; 
they asked for it, it was not forced on them. 


All men who can see further than the immediate 
penny of profit, and have the welfare of the whole 
canned foods industry at heart, will soon rise up and 
demand that every can plainly state the quality, and 
more than that, the name and the address of the 
packer on every can. It may be later in the post-war 
years, but it will come if canned foods hope to survive 
competition. They can’t see what is in your cans, 
gentlemen; you’ve got to tell them, and tell them 
truthfully. 

Never before in the century and a quarter of its 
commercial life has the canned foods industry had such 
an opportunity to win the confidence and the esteem 
of the whole consuming public as during this war. It 
is not too late, even now. But you know what that 
calls for. Never again will the industry have to turn 
to Jobbers’ labels for an outlet. Even if pride in your 
own production is lacking, a desire to build up good- 
will will force this change, and end the selling of your 
birthright for a mess of pottage, as you do when you 
turn over your goods to jobbers’ labels—unless of 
course those labels say very plainly—as they would be 
glad to say for quality canners—“Packed by 
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Canning Company, Paradise, USA,” for “The Wise 
Wholesale Grocery Co., Everywhere.” 

The name of the canner, and the place where packed 
are important, as you well know; and no need to em- 
phasize that point. It’s coming; and the whole indus- 
try will be a better, more substantial business after it 
arrives. Better for canner, better for distributor and 
better for the consumers, and of course for all in be- 
tween. It may be very highly important in post-war 
efforts. 


WATCH SUGAR—War has brought some mighty 
changes into our lives, and we have not seen them all 
yet. Recently comments upon sugar have interested 
us. No one has to be told how important sugar is in 
this industry, but did you know that sugar already has 
over seventy industrial uses—in such varied products 
as cement, explosives, motor fuel, penicillin, paper, 
soap, welding rods, etc. Sugar Research Foundation 
predicts that sugar will become as common a source 
of raw materials for industry as coal or petroleum. 
And it goes on to show that the sugar supply is vir- 
tually inexhaustible, and is one of the most economical 
crops known to science. It is one of the purest of 
organic compounds, and more of it is produced every 
year than any other such substance. 


DEHYDRATED FOODS—Not a few canners have 
gone into the new business of dehydrating foods of 
various kinds, as have many others gone into the freez- 
ing of foods. These new adjuncts to the usual, canned, 
preserved, pickled and conserved have taken their place 
in the war time economy. 

The Government has always given good attention to 
dehydrated foods, and only recently made a consumer 
investigation, looking towards the possibilities of this 
form of food after the war. In part that report says: 

That some dehydrated foods may have a much better chance 


for survival after the war than has been generally believed is 
indicated by a survey made by the Department of Agriculture’s 


Bureau of Agricultural Economics, the bureau reported July 
26th. This study of the consumer acceptance of dehydrated 
foods was conducted recently among 450 Chicago housewives 
and their families. Although the attitude of the housewives 
after testing free samples of the dehydrated products was 
unusually favorable, the bureau, while expressing confidence in 
the general indications, cautioned the food processing industry 
against basing any extensive program on the results before they 
are confirmed through further experimentation. 


The investigation was made primarily to indicate possible post- 
war outlets for dehydrated foods, of the type now being pro- 
cessed for military and lend-lease use in the greatly expanded 
facilities of the industry. 

Without attempting to influence the attitude of the house- 
wives, each was given samples of dehydrated foods with direc- 
tions for use, and told the interviewer would return in two 
weeks. The foods used in the survey were diced white potatoes, 
riced white potatoes, sweet potatoes, beets, carrots, cranberries, 
milk and eggs. About three-fourths of the housewives had 
heard of dehydrated foods and nearly half had used them in 
some form or other. Only about 5 per cent had an unfavorable 
opinion of dehydrated foods prior to the survey. 

With more than half of the housewives participating in the 
survey indicating willingness to buy some dehydrated foods, 
comparisons of cost with the canned or fresh product did not 
appear to be the decisive factor. Less than 10 per cent thought 
persons with very low incomes would be especially or exclusively 
attracted to them. Housewives expressed willingness to buy 
such foods chiefly because they liked the taste or found them 
easy to prepare, although other advantages such as space saving 
also were mentioned. About three-fourths of the housewives 
using the foods liked their taste. Housewives who liked the 
foods indicated their willingness to buy them in the following 
order of preference: cranberries, eggs, sweet potatoes, beets, 
milk, carrots, diced potatoes, and riced potatoes. 

Most housewives did not think the dehydrated foods tasted 
better than fresh foods, but many compared them quite favor- 
ably with canned foods. The housewives generally found little 
difference in the taste of dehydrated cranberries and sweet pota- 
toes as compared with the fresh product, the bureau said. 

Less than 10 per cent of the housewives said that preparation 
of the dehydrated foods was difficult. In fact, many pointed out 
that the vegetables were easy to prepare because peeling and 
cleaning were unnecessary, and other things could be done while 
the foods soaked. Those who did have difficulties found it hard 
to achieve the desired texture and appearance. Preparation 
time did not seem to differ much in comparison with fresh 
products. USDA 2794-44-2 


2,500 PRODUCTS NORMALLY 
PACKED IN TIN CONTAINERS 


Can Manufacturers Institute Survey Finds 
Peacetime Demand for Tin Cans 
in 135 Industries 


More than 2,500 products manufac- 
tured or processed by 135 industries are 
ordinarily packaged in steel containers, 
according to a survey released by F. J. 
O’Brien, president of the Can Manufac- 
turers Institute. 

While heavy demands from the fight- 
ing forces for sturdy, unbreakable light 
and air-tight containers have forced 
some civilian products temporarily into 
substitute containers, the over-all num- 
ber of kinds of cans in actual use today 
is greater than the peacetime total, it 
was stated. Cans for blood plasma, 
bomb fuses, rescue devices, emergency 
rations and hundreds of other strictly 
war uses not manufactured during peace- 
time swell the total considerably. 
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“The can manufacturing industry is 
still neck-deep in the war effort,” Mr. 
O’Brien said. “Our primary job is to 
supply the fighting fronts and such 
civilan markets as steel allotments per- 
mit. The war situation has not cleared 
to the point that we can foresee any in- 
crease in tin cans for the consumer in 
the immediate future. However, we are 
hopeful that as stock-piles grow and the 
fulfillment of urgent demands for land- 
ing craft, steel landing mats, etc., leaves 
more steel available for other uses, more 
and more civilian products will be re- 
turned to market in their normal peace- 
time containers. 


“The inherent advantages of the steel 
and tin container are so great that we 
are confident that the postwar world will 
see at least the same number of products 
packed in the familiar tin cans.” 
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KRAUT PACKERS TO MEET 


The Annual Meeting of the National 
Kraut Packers Association will be held at 
the Commodore Perry Hotel, Toledo, 
Ohio at 10:00 A. M. Wednesday, August 
16, 1944, 

The main purpose of the meeting is 
for the exchange of views between the 
Kraut Industry and the Washington of- 
ficials regarding the future Kraut Indus- 
try. The officials invited from Washinz- 
ton are Mr. Glenn E. Knaub of the Con- 
tainers Division, War Production Boar; 
Mr. Merritt Greene, War Food Adminis- 
tration, Chairman Kraut Products Indus- 
try Advisory Committee, Administrator 
of WFA 22.6; and Mr. Carl Lovegron 
and Mr. Charles Lampe of the O.P.A. 

All Kraut Packers who are interested 
in this meeting are cordially invited to 
attend. 
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MORE CEILING PRICES ANNOUNCED 


OPA issues ceilings for Asparagus, R.S.P. Cherries and Spinach, effective as of July 31. 


By Supplement 7 to Food Products 
Regulation 1, the overall regulation giv- 
ing uniform general pricing rules for 
packaged dry groceries, the Office of 
Price Administration, July 31 named 
ceiling prices for three canned foods of 
the 1944 and later packs. The items for 
which prices are named are Canned 
Spinach, Asparagus and Red Sour Pit- 
ted Cherries. Maximum prices are to be 
announced later for other major canned 
foods, and will be made a part of this 
supplement. Minor canned fruits and 
vegetables, which will also be priced in 
the supplement, will be controlled, said 
OPA, by a somewhat simpler method 
than the general formula, but prices for 
such items will be at substantially the 
same levels as those named for the more 
important packs. Ceilings for Asparagus 
and RSP Cherries will result in retail 
prices at approximately the same levels 
as those which prevailed under flat pric- 
ing for the 1948 packs, OPA said. Retail 
prices for Spinach, country wide aver- 
age, will be about one cent higher than 
last year on a No. 2 can. 


OPA’s recently issued policy state- 
ment on standards and grades (TCT July 
31, P. 7) applies to the grades mentioned 
in Supplement 7. The new prices cover 
sales by all sellers except wholesalers 
and retailers, which are controlled by a 
fixed mark-up. 


The formula, explained in detail in a 
press release on July 24 (TCT July 31, 
P 5), is made up of three parts: a base 
period price for 1941 which processors 
compute; an adjustment factor to cover 
increased costs of production since 1941 
and to bring the level of profit for the 
industry for 1944 to that of the average 
profit realized in 1940-41, and a price 
range covering different container types 
and sizes, different grades and different 
styles of pack. 

In general, the method of computing 
a ceiling price for a canned pack item 
is this: each processor adds to his base 
price the adjustment figure, expressed in 
dollars and cents per dozen cans. If his 
resulting ceiling comes within the range 
provided in the supplement, he uses that 
ceiling. If it is higher than the range, 
his maximum price is the top of the 
range. If it is lower than the range, he 
may use the lowest figure in the range 
as his ceiling. 

Canners who, during the 1941 base 
period, handled an item on the basis of 
subgrades between the general commer- 
cial grades, may choose to price by these 
subgrades. If the processor decides to 
price by subgrades, he must sell the en- 
tire pack of the item at a maximum price 
which is no higher than the maximum 
price for that item would be if it were 
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figured without regard to subgrades. No 
selling price for any subgrade can ex- 
ceed the top of the allowable range for 
the grade. 

Furthermore, when planning to price 
by subgrades, the producer must file a 
statement with OPA which gives: (1) 
the actual or estimated amount of the 
item, (2) the maximum price for the item 
figured without regard to subgrades, (2) 
proportion of the total pack of the item 
to be sold under the respective subgrades, 
and (4) the highest prices at which he 
will sell each subgrade item. 

The purpose of this pricing mcthod for 
subgrades is to provide a flexible plan 
for the packer who was selling by sub- 
grades. This method will allow him to 
operate within the limits of grade pric- 
ing, without affording him a price ad- 
vantage over the packer who sells only 
by grade. The seller is free to determine 
his subgrades and he should continue 
with his established subgrades if he so 
desires. 


A uniform adjustment figure and a uni- 
form range are given for each style and 
size of each commodity within definite 
geographical areas, determined on the 
basis of similarity of cost data and base 
period price data. 

The ceilings established under the for- 
mula are gross ceilings from which any 
subsidy which may later be announced 
is to be subtracted in making sales to 
civilians. 

The following prices are typical of the 
permitted increases which may be added 
to the processor’s base prices and of the 
price ranges within which the individual 
processor’s ceiling must fall. 


SPINACH PRICES 


For Fancy Spinach in Area I (Cali- 
fornia) the permitted increase on No. 2 
cans is 30 cents per dozen, and the price 
range $1.20 to $1.44. The increase on 
No. 2% cans is 36 cents per dozen with 
a range of $1.43 to $1.73; on No. 10’s the 
permitted increase is $1.15 per dozen 
with the range $4.76 to $5.76. 

In Area V (Maryland, Virginia, Dela- 


. ware, New Jersey and Southern Penn- 


sylvania) the permitted increase for No. 
2 Spinach, Fancy Grade, is 52 cents a 
dozen, the range $1.43 to $1.66; No. 10 
Fancy permitted increase is $2.20 per 
dozen, range $6.65 to $7.17. 


ASPARAGUS PRICES 


For packed Asparagus, Cut Spears, 
Area I (California), No. 2 cans the per- 
mitted increase is 54 cents per dozen, 
the range for Fancy $3.00 to $3.08, for 
Standard $2.80 to $2.88. 


Area II (Washington and Oregon), 
Fancy Cut Spears, No. 2 cans, permit- 
ted increase 78 cents per dozen, range 
$2.93 to $2.99. 


Area III (Illinois, Michigan, Minne- 
sota, Iowa, Nebraska, Wisconsin, Ohio 
and Indiana), Fancy Cut Spears, No. 2’s, 
permitted increase 78 cents per dozen, 
range $2.71 to $2.77. 

Area IV (New Jersey, Delaware and 
Maryland), Fancy Cut Spears, No. 2’s, 
permitted increase $1.03 per dozen, 
range $2.91 to $2.97. 


RSP CHERRY PRICES 


For water pack Red Sour Pitted Cher- 
ries, Standard grade, in Area VI (Utah 
and Colorado), No. 2 cans, the permitted 
increase is 80 cents per dozen, range 
$2.09 to $2.19; No. 10’s permitted in- 
crease $4.06 per dozen, range $10.67 to 
$11.17. 

Area II (Michigan, Ohio ‘and Wis- 
consin), No. 2 cans, Standard Water 
Pack, permitted increase is 72 cents per 
dozen, range $1.97 to $2.18; No. 10’s 
permitted increase $3.65 per dozen, range 
$10.07 to $11.13. 


On July 24 OPA announced prices for 
Water Pack Red Sour Pitted Cherries in 
the States of New York and Pennsyl- 
vania, Standard 2’s, permitted increase 
53 cents per dozen, range $1.97 to $2.18; 
No. 10’s permitted increase $2.70 per 
dozen, range $10.07 to $11.13 (TCT July 
31, P. 5). 


GRADE PRICE DIFFERENTIALS 


If the processor is packing grades 
other than standard, he prices extra 
standard grade by adding ten cents per 
dozen cans to the standard price. For 
fancy grades, he adds 20 cents per dozen 
No. 2 cans to the standard price. For 
No. 10 cans the differential over the 
standard price is 50 cents per dozen cans 
for extra standard and $1.00 per dozen 
cans for fancy. 


If the processor is packing in syrup 
instead of water pack, he adds to the 
prices for water pack five cents per dozen 
No. 2 cans and 25 cents per dozen No. 
10 cans for each ten degrees of syrup 
(figured on the basis of put-in density). 


Processors who were not in business 
in 1941, or who did not sell the formula 
priced commodity in that period, will use 
dollar and cents ceiling prices contained 
in the supplement. These flat prices are 
in general set at the mid point of the 
price range for each item, OPA said. 

Pricing methods are also provided for 
processors who sold the product in 1941 
but packed in a different size container. 
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GROWERS PRICES FOR PEACHES AND PEARS 


WFA and OPA announce prices to be used as a basis for determining processors ceilings 


and for participation in support program. 


OTHER STATES PEACHES 


An average grower price not to ex- 
ceed $60 per ton, which is being used in 
12 southeastern states in establishing 
processors’ ceiling prices for the 1944 
pack of canned and frozen peaches, has 
been extended to include all other States 
except Washington, Oregon, and Cali- 
fornia, the War Food Administration 
and the Office of Price Administration 
announced July 27. 


Average grower prices of $50 per ton 
for peaches packed in California and 
$60 per ton for peaches packed in Wash- 
ington and Oregon have been announced. 


Ceiling prices for processed peaches 
will be established on a formula basis this 
year. Since a period in 1941 will be the 
base period in establishing formula 
prices, raw material cost allowances in 
such ceilings will be based on grower 
price increases since that time, OPA 
said. 


The $60 per ton grower price for 
peaches is at the growers customary 
delivery point and refers to the grade 
that is customarily contracted for and 
received by processors in each area. It 
is based upon the customary grading 
procedure and the customary tolerances 
for fruit not meeting contract specifi- 
cations. 


WEA said that canners’ eligibility for 
‘participation in the support program 
on canned peaches would be conditioned 
on payment by canners to growers of not 
less than $60 per ton for all purchases 
of peaches for canning. 


WEST COAST FREESTONES 


Average grower prices that will be 
used in establishing processors’ ceiling 
prices for the 1944 pack of canned and 
frozen freestone peaches produced in 
'three Pacific coast States were an- 
nounced July 28 by WFA and OPA. 


Grower prices not to exceed $54 per 
ton for Elbertas and Hales and $47 per 
fton for Lovells and other varieties 
packed in California and $60 per ton for 
peaches packed in Washington and Ore- 
gon are being used by OPA in construct- 
ing processors’ ceiling prices. However, 
the method being used by OPA should 
permit the payment of normal price dif- 
ferentials for the different grades and 

_ varieties of raw fruit normally pur- 
chased by processors. 


Processors have normally paid differ- 
ent prices for the two varieties of 
peaches customarily purchased in Cali- 
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fornia and for the two grades custom- 
arily purchased in Washington and 
‘Oregon. On the basis of the data re- 
garding prices paid in recent years, a 
price schedule that represents the prices 
for raw fruit that West Coast processors 
should be able to pay under their 1944 
ceiling price structure was established. 
WFA said the payment of grower prices 
in accordance with those established in 
the following schedule should result in 
an average grower price in California 
of $50 per ton and in the Northwest of 
$60 per ton for freestone peaches used 
for canning and freezing, if the propor- 
tion of grades and varieties delivered to 
processors is about normal: 


California 
Elbertas and J. H. Hales— 
$54 per ton 
Washington & Oregon 
2 $39 per ton 


California freestone peaches must be 
23, inches and larger in diameter. In 
Washington and Oregon No. 1 grade 
peaches of the Elberta variety are 2% 
inches and larger in diameter, and of the 
J. H. Hale variety 2% inches and larger. 
No. 2 grade peaches are 2% inches and 
larger and 2% inches and larger for the 
Elberta and J. H. Hale _ varieties, 
respectively. 


The grower prices for freestone 
peaches for these States are at growers’ 
customary delivery points and are based 
on the customary canning grades and the 
customary grading procedures, and the 
customary tolerances for defective or 
small-size fruit. In California a toler- 
ance of 5 per cent is customarily allowed 
for peaches that are not of canning 
quality or are less than 2% inches in 
diameter, if not less than 95 per cent of 
the delivery meets the grade and size 
requirement. 


WFA stated that canners’ eligibility 
for participation in the support program 
on canned freestone peaches, fruit mix 
and fruit cocktail containing freestone 
peaches produced in the 3 Pacific Coast 
States would be conditioned on the pay- 
ment by canners to growers of not less 
than the prices specified in the above 
schedule for all purchases of freestone 
peaches. 


NORTHWEST PEARS 


An average grower price of $73 per 
ton will be used in establishing proces- 
sors’ ceiling prices for the 1944 pack of 
canned and frozen pears packed in 


THE CANNING TRADE 


Oregon and Washington, WFA and OPA 
announced July 29. 


The method used in establishing ceil- 
ing prices for canned and frozen pears 
should permit payment of the normal 
sprice differentials for the different 
grades of raw fruit normally purchased 
by processors, OPA said. On the basis 
of data obtained by the WFA, a price 
schedule that represents the prices for 
the raw fruit that processors should be 
able to pay under their 1944 ceiling price 
structure was established. 


WEA officials said that payment of the 
following prices should result in an aver- 
age grower price of $73 per ton for pears 
used for canning and freezing if the pro- 
portion of the two grades is about 
normal: No. 1 grade, $75 a ton; No. 2 
grade, $43 a ton. No 1 canning pears are 
2%, inches and larger in diameter and 
No. 2 canning pears are less than 2% 
‘inches but not less than 2% inches in 
diameter. 


Grower prices for pears are at grow- 
ers’ customary delivery points and are 
based on the customary canning grades, 
customary grading procedures and cus- 
tomary tolerances for defects. 


WFA announced that canners’ eligi- 
bility for participation in the support 
program on canned pears, fruit mix and 
fruit cocktail containing pears, produced 
in Washington and Oregon, would be 
conditioned on the payment by canners 
to growers of not less than the prices 
specified in the above schedule for all 
purchases of pears for canning. The 
prices specified are minimum prices that 
must be paid by canners in order for 
them to be eligible for the WFA support 
program on canned pears, fruit mix and 
fruit cocktail. Canners are not pro- 
hibited from paying more than the speci- 
fied prices and it is anticipated that 
proper differentials above the announced 
prices will be paid for special lots of 
pears, such as those of extremely large 
size, which canners may wish to purchasc 
for special purposes. 


WAGE CEILINGS IN FLORIDA 
CITRUS HARVEST SAME AS 
LAST YEAR 


The WFA Director of Labor has is: 
sued an order continuing in effect for the 
1944-45 season the maximum wage rates 
established last year for agricultural 
workers engaged in the citrus fruit hai- 
vest in Florida. Harvesting begins the 
latter part of September or first part of 
October. 
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WATCHING WASHINGTON 


A weekly digest of Government regulations directed to the cuaning and Allied 


Industries for the wartime production and distribution of processd foods. 


CORN BACK ON RATION LIST 


Grape Jam, Tomato Preserves Now 
Point Free 


In an emergency action taken to keep 
retailers’ stocks from running out, the 
Office of Price Administration restored 
point values to canned corn, effective at 
12:01 a.m. Sunday, July 30. At the same 
time, grape jam, tomato preserves and 
tomato marmalades were reduced to zero. | 

This action was taken after consulta- 
tion with the War Food Administration. 

Corn point values will be as follows: 

Whole kernel, vacuum-packed 12-ounce 
can—three points; Other canned corn 
(except corn on the cob, which is not 
rationed)—five points for the 20-ounce 
(No. 2) can, 

“Many wholesalers are entirely out of 
canned corn,” Mr. Bowles said in making 
the announcement. “If we had waited 
until the next point value charts were 
printed before we restored point values 
for corn, many retail store stocks would 
have been completely used up, long be- 
fore new supplies come in in mid-Sep- 
tember. 

“This would have resulted in incon- 
venience for housewives as well as for 
retailers who would be compelled to re- 
place corn sold point-free with corn for 
which they pay points.” 

Stocks of corn at this time are low, 
Mr. Bowles said, amounting to about 
2,000,0000 cases compared with 2,500,000 


cases at the same time last year and 5,- 


500,000 cases in 1942. Distribution of 


) the small supply that is left is spotty. 


When points were removed from corn, 
effective April 30, 12-ounce whole kernel, 
vacuum-pack corn had a value of 6 
points. No. 2 was also valued at 6 
points. 


Grape jam, which has had a value 
of 4 points for the popular 2-pound con- 
was reduced to zero because the 
supply will be more than enough to last 
until 1944 production reaches the retail 
level. The prospect is for an unusually 
large pack during the season just ahead. 

Tomato preserves, and tomato mar- 
malades also at 4 points for the 2-pound 

container, were reduced to zero. Even 
though the supply is small, accounting 
for less than one-third of one per cent of 
all preserves, it still exceeds the present 
consumer demand. 


> WFA OFFERS CANNED CARROTS 


The WFA has been authorized to sell 
55.047 cases of canned carrots from 
stocks held by the War Shipping Admin- 
istration, first to the original packers, 
the Pacific Packing Company, San Fran- 
cisco, California, and the Sunnyside 
Packing Company, Seattle, Washington. 
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INVENTORY FACTOR FOR 
SEPTEMBER AND OCTOBER 


Wholesalers’ processed foods inventory 
factors for the “September” and “Oc- 
tober” reporting periods and a new 
method by which wholesalers may deter- 
mine their maximum allowable inven- 
tories were announced by the Office of 
Price Administration July 29. 


The wholesalers’ processed foods inven- 
tory factor will be 4.5 for the reporting 
period beginning September 3, 1944, and 
ending September 30, 1944, and for the 
period beginning October 1, 1944 and 
ending October 28, 1944. 


This is the same factor that was an- 
nounced for the period beginning July 
30 and ending September 2, 1944. 


The factor is used to determine the 
point value of the physical inventory of 
processed foods a wholesaler may have 
at any one time during a _ reporting 
period. 


Starting with the period that begins 
on September 3, wholesalers will compute 
their maximum allowable inventories on 
the basis of the average of the point 
value of transfers of processed foods 
during the first four reporting periods of 
1944. A reporting period lasts for ap- 
proximately one month. 


The average point value of transfers 
during the first four reporting periods of 
1944, multiplied by the factor, will give 
the maximum allowable inventory to 
which the wholesaler is entitled. 


In the past, the base period for com- 
puting the inventory varied, the first 
three of the last four reporting periods 
immediately preceding the reporting 
period for which the new factor was fixed 
being used. 


Under this procedure, it was not pos- 
sible to foresee accurately what the full 
effect of a factor would be. Factors 
usually are set and announced two re- 
porting periods in advance and at that 
time wholesalers’ reports of transfers 
for the first three reporting periods used 
as the base have not been made nor au- 
dited, OPA said. 


By using the same base period, whole- 
salers will be able to tell immediately 
what their maximum allowable inventory 
will be when the factor is announced. 
This will enable them to plan their pur- 
chases so that they will be within the 
limits of the inventory. 


It will also permit OPA to foresee ac- 
curately the effect of each factor set. 


FIELD CRATES ON 
“OPEN BILLING” 


Producers who make cypress tomato 
and citrus field crates in the eastern half 
of the United States were authorized 
July 27 by the Office of Price Adminis- 
tration to sell them on an open billing 
basis for a sixty-day period. 


Ceiling prices for these crates will be 
fixed later pending completion by OPA 
of a study of production costs. This ac- 
tion was taken through the issuance of 
an adjustable pricing order that .becomes 
effective July 26, 1944 and expires Sep- 
tember 30, 1944. 


The crates covered by today’s action 
are made from cypress lumber and are 
used by pickers in the field during the 
harvesting of tomato and citrus crops. 
They are urgently needed for the har- 
vesting of present crops. 


The order applies to producers east of 
the 100th meridian, a line which runs 
through the states of North Dakota, 
South Dakota, Nebraska, Kansas, Okla- 
homa and Texas. 


LABOR PRIORITIES 


WEA Represents Food Industries on Area 
Cc ittees—Contact Them for Labor 
Priorities 


Food processors, distributors, and stor- 
age plant operators who desire to have 
their manpower problems brought to the 
attention of the Production Urgency 
and Manpower Priorities committees in 
their areas, were advised August 1st by 
the War Food Administration to get in 
touch with WFA members or alternate 
members on these committees. 


WFA now has membership on approxi- 
mately 85 Production Urgency commit- 
tees in 41 States and on 40 Manpower 
Priorities committees in 27 States. Di- 
rectors of State agricultural extension 
services have been designated as WFA 
members. Representatives of WFA’s Of- 
fice of Distribution serve as alternate 
members on 44 of the Production Urg- 
ency and on 34 of the Manpower Priori- 
ties committees. 


Brigadier General Philip G. Bruton, 
WFA’s Director of Labor, has called on 
WFA members and alternates on the 
committees to give active and informed 
representation to assure that food indus- 
tries receive adequate personnel ceilings 
and priority ratings high enough to ob- 
tain necessary additional workers, 
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GRAMS of INTEREST 


WILLIAMS SUCCEEDS DODDS 


Paul M. Williams, Chief of the Pro- 
cessed Standardization and Inspection 
Division of the Office of Distribution’s 
Fruit and Vegetable Branch, has been 
appointed Assistant Chief of the branch 
to succeed John E. Dodds, resigned, 
WFA has announced. Mr. Williams will 
continue to supervise the work of the 
Standardization and Inspection Division. 

F. L. Southerland, Assistant Chief of 
the Processed Standardization and In- 
spection Division becomes Acting Chief 
of that Division. 


ADVISORY COMMITTEES 
TO MEET 


The Canning Tomato Advisory Com- 
mittee will meet with OPA in Washing- 
ton, August 8, to discuss pricing of the 
1944 pack. The Canned Corn Advisory 
Committee will meet with OPA on 
August 10. 


CONTINENTAL MOVES NEW 
YORK SALES OFFICES 


T. C. Fogarty, general sales manager 
of the Eastern Division of Continental 
Can Company, Inc., has announced the 
removal of his division’s offices from 100 
East 42nd Street, general headquarters 
of the Continental organization, to the 
cighth floor of the Chanin Building, 122 
East 42nd Street. The New York office 
of the Bond Crown and Cork Company, 
a division of Continental Can Company, 
is also located at this new address. The 
telephone number, Ashland 4-2300, re- 
mains the same. 

Among the executives affected by this 
change are: J. E. Baldwin, manager, 
packers’ sales, Eastern Division; J. F. 
Cole, assistant manager, packers’ sales; 
L. J. LaCava, sales manager of special 
accounts; and J. L. Donahue, sales man- 
ager of the New York district. 


NCA PERSONNEL CHANGES 


Carlos Campbell, Director of the Na- 
tional Canners Association’s Division of 
Statistics, was appointed Executive As- 
sistant to the Secretary of the Associa- 
tion at a meeting of the Interim Com- 
mittee held at Chicago, July 26. 

Eldon E. Shaw, Principal Agricultural 
Economist in the Fruit and Vegetable 


Branch, Office of Distribution, WFA, — 


joined the Association’s staff August 1 
as Assistant Director of the Division of 
Statistics. Walter H. McDonald has 
been appointed Assistant Director of the 
Information Division succeeding Nelson 
H. Budd, resigned to reenter the pub- 
lishing field. Mr. McDonald was former- 
ly information specialist in the War 
Focd Administration, 
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MEYER HEADS F & V BRANCH 


War Food Administration has an- 
nounced the appointment of E. A. Meyer, 
who for the past several months has 
served as Associate Chief of the Fruit 
and Vegetable Branch to Chief of the 
branch succeeding the late William G. 
Meal. WFA also announces that Carl G. 
Wooster, Chief of the Branch’s fresh 
marketing division, has resigned to 


return to the management of his farms 


in New York State. 


BEECHNUT EARNINGS 


Profits of the Beechnut Packing Com- 
pany, Canajoharie, New York, for the 
six months ending June 30, amounted to 
$1,267,402 or $2.90 per common share. 
Earnings for the same period a year 
ago amounted to $1,325,028 or $3.03 a 
share. 


ADJUSTABLE PRICING FOR 
DRIED FRUITS 


Dried fruits covered by MPR 475 of 
the 1944 pack may be sold to Govern- 
ment agencies on the adjustable pricing 
basis, according to an OPA order which 
became effective July 29. 


CAPTURED GERMAN ARMY 
FOODS EXAMINED BY 
CONTINENTAL CAN 


Cans of foods captured from the enemy 
in North Africa and recently sent by 
the Army Quartermaster Department to 
the research laboratories of Continental 
Can Company for examination, were 
found, in general, to be inferior in fia- 
vor and appearance to canned rations 
being purchased for our own troops. 

Some of the laboratories’ findings were 
as’ follows: diced potatoes and beans 
were “dark and unattractive’; carrots 
were poorly trimmed or not trimmed at 
all; the meat component in one product 
was “extremely tough and stringy, and 
impossible to chew”; and the contents of 
several cans containing cereals and what 
might have been noodles, were matted 
together and either soggy or in a solid 
cake. 

Some of the cans had taken severe 
punishment and showed signs of corro- 
sion. On the whole, their vacuum were 
low, and the electrolytic deposit of tin on 
the plate showed more uneveness in the 
weight of the coating than is usual in 
cans of American manufacture. 


JANSON MOVES 


Located 37 years in “The Bottoms,” 
Nicholas J. Janson Company, Cincin- 
nati food brokers, have moved into new 
quarters on the Mezzanine floor at 18 E. 
4th Street, opposite the Hotel Sinton. 


THE CANNING TRADE 


NORTON JOINS STANDARD 
BRANDS 


Standard Brands Incorporated an- 
nounces that Karl B. Norton, long as- 
sociated with the frozen foods industry 
and the canning industry, has been ap- 
p»inted Production Manager for the 
company’s frozen fruits and vegetables 
which are sold to bakers, hotels, restau- 
rants and institutions. Mr. Norton was 
formerly Production Manager, Fruit and 
Vegetable Division, Frosted Foods Sales 
Corporation, and Manager, Production 
Planning Division, Birds Eye-Snider Di- 
vision, General Foods Sales Corporation. 
He is widely recognized as an authority 
on frozen foods and will, in his new post, 
aid in the further development of Stand- 
ard Brands’ frozen fruits and vegetables. 


VIRGINIA COMMUNITY 
CANNERIES READY 


Throughout Virginia, a greatly in- 
creased number of community canneries 
are being readied in preparation for the 
heavy flow of victory garden produce ex- 
pected to start moving through the pro- 
cessing lines within the next fortnight. 


According to Dowell J. Howard, State 
Superintendent of Agricultural Educa- 
tion, Virginians this year will have ac- 
cess to 122 community canneries in 66 
counties for processing canned fruits, 
vegetables and meats, compared to 70 in 
50 counties in 19438. 


Although a severe drought has ag- 
gravated the problems of victory garden- 
ers, a good yield is anticipated. Last year 
a total of 2,739,250 quarts of food were 
canned at community canneries in the 
Old Dominion State, a report from the 
Co-operative Agriculture and Home Eco- 
nomics Extension of Virginia Polytech- 
nic Institute, Blacksburg, reveals. 


A new cannery at Glen Allen—built 
by Henrico County at a cost of $2.800 
and equipped by the State Department 
of Education and Federal Office of Edu- 
cation under the food production war 
training program at a cost of $1,000— 
was opened August Ist. 


FROZEN MILK FOR HOSPITAL 
SHIPS 


Frozen milk is the latest addition to 
the already lengthy list of foods pur- 
chased by the Jersey City Quartermaster 
Depot for use on hospital ships. Pur- 
chased in five-gallon cans, the homogen- 
ized milk, with Vitamin D added, is used 
as a beverage for patients aboard hospi- 
tal ships. Powdered milk is used fo 
cooking purposes, but it has been found 
unsatisfactory when compared to frozen 
milk when intended for a beverage only 
Freezing is accomplished by the contrac- 
tors, allowing for expansion by putting 
only four and a half gallons in each can 
About 8,000 gallons have already beer 
procured at the depot. 
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_ This is the tenth of a series of adver- 
tisements showing that “Performance 
by Washburn’s” covers every factor 
necessary for the production of highest 

quality seed. 


Machinery used in the production of 
Washburn’s seed peas and beans, both 
on the land and in the cleaning plants, 
is especially manufactured for its pur- 
pose. And much of it includes special 
equipment and applications, devised 
and used exclusively by Washburn’s. 

All machinery and equipment used 
by Washburn’s is designed to maintain 
and protect high germination and high 
vitality. 

Outstanding performance by Washburn’s 

is obtained not by chance but by plan. 


WASHBURN-WILSON SEED CO., Moscow, Idaho 


Breeders and Growers of Seed Peas and Beans 


b KEEP BUYING WAR BONDS 
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First “‘A’’ Flag to be awarded in Massachusetts went to Cranberry Canners, Inc., packers of Ocean 


Spray cranberry products. 


Standing behind the flag 


are Lt. Robert Graham, Boston Quartermaster 


Depot; John H. Sullivan, Office of Distribution, War Food Administration; President M. L. Urann of 


Cranberry Canners, Inc. ; 


OCEAN SPRAY GETS “A” FLAG 


Award Made for ‘‘Dry”’ Production—Process 
Not New to Cranberries 


The War Food Administration’s “A” 
Flag presented to processing plants for 
outstanding food production has been 
awarded to Cranberry Canners, Inc., of 
Hanson, Massachusetts, for its hgh rec- 
ord of achievement in dehydrating 10,- 
000,000 pounds of cranberries for the U. 
S. Armed Forces during the past year. 


Cranberries appear to be a “natural” 
for dehydration, and are reported to be 
one of the most satisfactory of all dehy- 
drated foods. They are no newcomer to 
the dehydrating field. As far back as 
1872, a patent was issued to one LeGrand 
Kniffen of Worcester, Massachusetts, in 
the specifications of which Mr. Kniffen 
reported, “I have discovered from experi- 
ments that when cranberries are sliced or 
carefully cut up in small sections or 
pieces that they can be readily dried, and 
hence my process for preparing them is 
to slice or cut up the berries and after 
cutting them to thoroughly dry them 
when they can be packed in tight cans 
for shipment.” 


Mr. Kniffen even had compression 
figured out, for in the same patent he 
said, “If preferred, the dried berries can 
then be condensed into a solid mass by 
means of properly applied pressure, thus 
lessening their bulk to such an extent 
that a large amount of fruit can be con- 
tained within a very small space.” To 
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and Francis W. Clemons, representative employee of the company. 


those who consider dehydration and com- 
pression a new development in food pro- 
cessing and packaging, this cranberry 
patent issued in 1872 is an eye-opener. 


To secure 10,000,000 pounds of cran- 
berries for dehydration in 19438, Cran- 
berry Canners, Inc., a grower-owned 
cooperative, developed a unique plan. 
They organized a “Cranberry Army 
Pool” to which all cranberry growers, 
members and non-members, were invited 
to pledge their proportionate share of the 
crop. The appeal was made to growers 
on a patriotic basis, that cranberries for 
the Army must come first. Growers re- 
sponded with voluntary pledges and the 
entire quantity was raised without the 
need of set-asides or mandatory orders of 
any kind. This voluntary subscription on 
a national scale was unparalleled by any 
other agricultural group. 


So successful have been the dehydrated 
cranberries that U. S. Armed Forces 
have increased their 1944 order 50 per 
cent. 


STOKELY ‘‘A” AWARD 
DATES SET 


Ceremonies to be held in connection 
with the “A” Awards to three Stokely 
Wisconsin plants have been scheduled 
for August 18, 1:00 P. M. at the Cum- 
berland plant; August 19, 1:00 P. M., 
Milltown plant, and August 19, 7:00 
P. M. at the Frederic plant. 
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FURTHER EXPERIMENTS ON PRE- 
SERVING VEGETABLES BY 
SALTING 


Due to wartime restrictions on tin 
plate, it was recognized that a method 
should be developed for preserving fresh 
vegetables by some method other than 
canning, freezing or dehydrating, in 
order to make possible the production of 
canned vegetable soup, mixed vegetables 
and similar products. 


Accordingly in 1942 Diamond Crystal 
Salt Company, Inc., established an In- 
dustrial Fellowship at Michigan State 
College, East Lansing, Michigan, under 
the direction of Dr. F. W. Fabian, Re- 
search Professor of Bacteriology. Mr. 
H. B. Blum was appointed Diamond 
Crystal Industrial Fellow and during 
that year he and Dr. Fabian carried on 
an extensive series of experiments which 
were summarized in two articles “Pre- 
serving Vegetables by Salting” and “The 
Influence of Salting upon Vitamins A 
and C in Vegetables.” These two articles 
were combined into a 20 page booklet 
and made available to any interested 
persons. 


At the conclusion of this first year of 
work it was decided to sponsor addi- 
tional work through the maintenance of 
the Fellowship during the year 1943-44. 
Mr. C. K. Wadsworth was appointed 
Diamond Crystal Industrial Fellow and 
for the past year he has continued re- 
search on the preservation of vegetables 
by salting, working closely with Profes- 
sor Fabian. 


The results of his research are sum- 
marized in the article “Salting Early 
June and Alaska Peas” and reprinted 
through the courtesy of the Fruit Prod- 
ucts Journal, where the report originally 
appeared. Reprints of this latter article, 
as well as a limited quantity of the first 
two papers published in 1948, are avail- 
able to any one who cares to write to the 
Technical Department, Diamond Crystal 
Salt Company, St. Clair, Michigan. Men- 
tion of THE CANNING TRADE has been 
requested. 


NEW WAREHOUSE 


The W. R. Roach Company, Grand 
Rapids, Michigan, has just completed a 
new tile, cement and steel warehouse at 
its Hart plant, which will be used prin- 
cipally for the storing of set-aside goods. 


CALENDAR OF EVENTS 


AUGUST 16, 1944—Annual Meeting, 
National Kraut Packers Association, 
Commodore Perry Hotel, Toledo, Ohio. 


NOVEMBER 16-17, 1944— Annval 
Meeting, Indiana Canners Associaticn, 
Claypool Hotel, Indianapolis, Ind. 


DECEMBER 7-8, 1944—Annual Meet- 
ing, Tri-State Packers Association, At- 
lantie City, N. J. 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus | 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
Fruits, String Beans, Beets, etc. 

Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 


accurate. NoCan No Fill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE New Jersey 
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le, PEA CLEANERS yp a @ One of the large packers of tomato pro- 

rst ducts installed E-Z-Adjust Pul 

~~ SAMPLE GRADERS mera in years ago and these machines have served 

tal them continuously since. ‘When I say 

a % CLEAN-UP HULLERS continuously’, remarks a plant executive, “I wish you 

e 
P to understand that our operation is not seasonal, but 
q TOMATO WASHERS & SCALDERS continuous, six days a week throughout the year. For 
3 the past two years these machines have been operating 
: CORN CLEANERS sixteen hours a day. They have proved themselves 

CORN TRIMMERS very satisfactory.” 

a 
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in- G 4 SPINACH WASHERS During the heavy production weeks you will learn the 

cs. spots in your production lines where Langsenkamp 

ASPARAGUS PACKER units should be placed for next year. 

—_ All of our usual construction. Let us have your 

on, inquiries for these and any special machines. : F. H. LANGSENKAMP COMPANY 

“Efficcency tn the Canning Plant® 

val H E S I N Cc L A I R-S Cc re) T Cc O. 227-229 East South St. INDIANAPOLIS 4, IND 

ony a ‘*The Original Grader House’’ 

ot 4 BALTIMORE, MARYLAND Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 

rt who carry stocks of Replacement Parts 
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THE CONDITION OF CROPS 


as reported direct to THE CANNING TRADE by canners in 


the various states. 


BEANS 


SAN JOSE, CALIF., July 26—Green Snap: 
Large planting; good crop early now 
assured. 


CAYUGA, IND., July 29—Green: Acre- 
age 60 per cent of 1943; prospects fair. 

BERLIN, MD., Aug. 1—Limas: 95 per 
cent acreage; prospects only fair, al- 
though too early to say. Only pack late 
crop. 


MARYLAND LINE, MD., Aug. 1—Green: 
Finished packing; had about 50 per cent 
pack. 


CORN 


CAYUGA, IND., July 29—Sweet: Dry 
weather, chinch bugs and cold nights 
reduced prospects to 50 per cent of last 
year; acreage increased 10 per cent over 
1943. 


SHELBYVILLE, IND., July 27—600 acres; 
will yield approximately 1 ton per acre, 
or about 60 per cent as compared with 
normal years. 


MARYLAND LINE, MD., Aug. 1—Golden 
Bantam: will not make a 30 per cent 
pack. If we do not have rain soon white 
will do no better. 


ADELL, WIS., July 28—Looks excellent 
at present time. Should start around 
August 20 if heat continues normal. 


The following reports made to Corn 
Canners Service Bureau, August 2, 44: 


New Freedom, Pa. Sweet Corn acre- 
age in this district is distinctly short. 
Growers preferred to plant field corn due 
to labor conditions and comparative yield 
in dollars. Wide spread corn borer and 
hot weather damage is apparent in many 
fields. 


Frederick, Md. Prospects only fair. 
Hot weather and little rain in July has 
reduced yield on early plantings. Second 
plantings look better. At least will have 
more than last year. Looks like 70-80% 
of normal crop. 


Waterbury, Vermont. General condi- 
tion fair. Looks like about 80% of 
normal crop. Germination uneven and 
fields weedy due to labor shortage. 
Weather favorable and crop doing fairly 
well, everything considered. 


Fowler, Indiana. Will start packing 
about August 8th. Early crop very poor 
due to extreme drought. Second plant- 
ing looks fairly good. Late planting very 
poor, some of which never sprouted. 
Expect about 65% of a crop. 
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Mount Vernon, Washington. Our crop 
at Ellensburg, Washington and Buhl, 
Idaho coming along in fine shape. Present 
outlook should give us a good average 
crop of 3% to 4 tons per acre. 


Cowley, Wyoming. Our corn acreage 
is about 66% of normal. Looks like yield 
will not be over 75% of normal due to 
late planting and stormy weather in 
June. Many fields very weedy. In spite 
of this condition we should have 100% 
more corn than last year as early frost 
damage last September 7 and 8 destroyed 
large part of our 1943 crop. 


TOMATOES 


SAN JOSE, CALIF., July 26—A good sized 
planting. Early blossoms have set well; 
should produce normal crop. Some 
farmers are still holding for price above 
USDA set amount. 


CELESTINE, IND., July 29—120 acres; 
prospects 75 per cent now but unless we 
have more moisture and less heat it may 
be cut to 56 per cent, and lower. 


BERLIN, MD., Aug. 1—Acreage 90 per 
cent; prospects barely normal. 


MARYLAND LINE, MD., Aug. 1—Looking 
fairly well at this time but suffering 
some from heat and drought. 


LEWISBURG, PA., July 31—300 acres; 
would say prospect to be about 85 per 
cent. 


THAXTON, VA., Aug. 1—Looks like we 
will not have over 60 per cent of a crop 
unless we get rain in a few days; it is 
awfully dry and the vines are going to 
nothing. If the rain comes soon think 
we would have 75 per cent of a crop. 


OTHER ITEMS 


ORLANDO, FLA., July 26—Oranges: The 
condition of the crop for Florida is very 
good. The crop is somewhat larger than 
last year and due to the summer rains, 
the fruit is sizing up very nicely. The 
growers have made money and are taking 
very good care of their trees so the crop 
should be excellent this coming season. 


Grapefruit: Crop for the 1944-45 sea- 
son will be somewhat short of last year. 
Because of the very heavy crop last 
season the trees were unable to sustain 
as heavy a crop this year. During June 
we had some additional bloom but the 
fruit produced on this so called June 
bloom is never of very good quality and 
will not figure much in a commercial 
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way. In our opinion the grapefruit will 
be about 80 per cent of last year. 
Tangerines: Bloom was heavy and we 
will have a very heavy crop but the size 
will be smaller than last year, which will 
result in a problem of picking as the 
pickers do not like to harvest small tan- 
gerines. However, if the rains continue 
in the next 60 days the fruit yet has a 
good chance of sizing up fairly well. 


WENATCHEE, WASH., July 25—Aspara- 
gus: Crop fair. Cool weather made grow- 
ing slow forcing many growers to quit 
before normal end of season. 

Cherries: Set well but heavy rains at 
ripening time damaged a large portion 
of the fruit. Crop harvested was light. 

Apricots: Crop very heavy. Almost 
all moved in the fresh market at ceiling 
prices. Processors are getting very little 
tonnage. 

Elberta Peaches: Crop looks heavy. 
Harvesting will begin in the next ten 
days. Uncertain how much will go to 
fresh market and how much will go to 
processors. 

Pears: Heavy crop throughout this 
district. Processors will probably get all 
that the box and labor situation will per- 
mit them to handle. 

Italian Prunes: Production in this dis- 
trict is light and may all go to fresh 
market. No certainty yet. 

Apples: Set is heavy and the tonnage 
will likely go to fresh market, dehydra- 
tors and canners in the order named. 

Canners, in this district, have been 
severely handicapped because of the wide 
spread between their recoverable price 
and the growers fresh market ceiling. 
That spread on Cherries was about 1lc 
for canners compared to 16¢ for fresh 
market. On Apricots $79.00 per ton com- 
pared to $145.00 per ton. Peaches will 
likely be $60.00 compared to $108.00. No 
information yet on the fresh market for 
Pears, but it is anticipated that the can- 
ners recoverable will be $73.00. No in- 
formation as yet on Prunes and Apples. 
All pressure possible should be brought 
upon the Government agencies to narrow 
this spread so that canners will not be 
so severely crippled. 


ADELL, WIS., July 28—Peas: Just fin- 
ished pack. Alaskas 75 cases per acre; 
one and two sieve peas below normal in 
percentage. Sweets averaged 80 cases 
per acre. Quality of Sweets better than 
Alaskas, but uneven. Our Jamaicans 
have worked out very nicely and are 
asking to come back next year. 


HIGHER WAGES, INCREASED 
OVERTIME RAISE CAN-MAKING 
LABOR COSTS 


An average of 16,000 Continental Cai 
Company employees accounted for 4,035,- 
000 overtime hours during 1943, an in- 
crease of more than 122 per cent ove” 
1942 figures. Hourly wage employee: 
were paid on a straight-time basis foz 
29,885,000 hours of work, an increase 0° 
22 per cent as compared with 1942. 
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AWAITING A SPARK! 


Oily rags, hazardous liquids and oil- 
soaked floors are like fuses waiting 
to speed the spread of fire—they 
often furnish their own ‘spark’ 
through spontaneous ignition. 

Good housekeeping requires that 
you place drip pans under ma- 
chines where oil may drip on the 
floors; that dirty and oily rags be 
disposed of or keptin closed, metal 
cans; that volatile oils and liquids 
be kept outside the main buildings. 

Act now to eliminate these fire hazards 
if they are presentin your plant. And to 
be protected in any emergency, be sure 
you have our Automatic Coverage Policy 
that furnishes full protection continu- 
ously, at the lowest possible cost! Write 
us today. 


SPECIALIZED INSURANCE 
SERVICE 
to the 


0.0 PROCESSING 


INDUSTRY 


DEPENDABLE AND ECONOMICAL 


OR 36 YEARS 
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Basic’s Onion Powder and 


Chips are NOW / 
AVAILABLE 


To any manufacturer without Vi 
Government release. Full 
stocks at New York, 
Chicago, Vacaville! 


FREEZE 


ORDER 
TERMINATED | 


MM. 


VL 


Save Time, Labor, 
Money, Storage, Manpower, 
and Spoilage. Add uniform flavor. 
Complete research and Lab. Service 


WRITE OR WIRE TO 


N 


REG. U.S. PAT, OFF. 


BASIC VEGETABLE PRODUCTS C0. 


Vacaville, California. 
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WEEKLY REVIEW 


Some Good Rains But Not Widespread 
Enough—August Likely To Be Better For 
Crops Than July—Market Influences—Pack 
The Best Average Quality You Know How. 

CANNING — Pea canning having 
finished its season the other 
staples, including fruits, are now 
coming into their own, and canners 
everywhere are busy with the be- 
ginning of their active season. For 
most it is only the beginning be- 
cause crops, as a whole, are late, 
and in wide areas are suffering 
from drought and heat. 

Our customary Wednesday rain, 
this week, was a real dandy. Start- 
ing early in the morning, as a light 
rain, it gradually increased, with 
heavy precipitation periods occa- 
sionally, and kept up all day and 
most of the night. It was the sort 
of rain that does the most good, 
coming slowly and steadily and 
soaking in. It was supposed to be 
the tailings over of the heavy storm 
off the South Carolina coast, and 
which did so much damage all 
through that section. In any event 
the entire country from that south- 
ern point on up the coast as far as 
New York, and extending west- 
ward to the Allegheny mountains 
got a good soaking. The storm was 
deflected by the mountains from its 
northern direction and veered off 
to the northeast. The New Eng- 
land States will probably get their 
share of this later this week, as 
will western New York State and 
Pennsylvania, and it is to be hoped 
the central western States. Most 
of these heavy canning regions 
need rain for best results in can- 
ning crops, and packs, and after 
the long dry spell, they will prob- 
ably get it. That seems to be the 
fashion. 

On August 8rd U.S.D.A. reported: 
Good and fairly general rainfall in Mis- 
souri, Arkansas, and parts of adjoining 
States has relieved droughty conditions 
in a considerable west-central area, while 
showers were decidedly helpful in the 
Lake region and northern districts to the 
eastward. However, from the Ohio 
Valley eastward to the Atlantic Ocean 
only local showers occurred without ex- 
tensive drought relief. While in a good 
many localities, especially in the upper 
Ohio Valley, there are reports of sub- 
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stantial crop improvement, due to rains 
of the week, many other places are still 
severely dry and crops are suffering, 
especially pastures, gardens, and truck. 
Some areas of central and_ southern 
Illinois have had only about 2 inches of 
rain during the last 2 months. In the 
Atlantic area conditions have improved 
in northern New England and much of 
New York, but a rather wide coastal belt 
from southern New England to Virginia 
still is critically dry, except locally, with 
some stations reporting the least July 
rainfall of record. Also, the west Gulf 
area, especially Texas, needs rain badly. 
The Great Plains, particularly western 
sections, remain adequately supplied with 
moisture, with the crop outlook continu- 
ing good to excellent, except that rain is 
now needed in western North Dakota and 
much of Montana. 

Reports on the labor situation 
are badly mixed, with too many 
unfavorable, due to—the hunger 
for higher and higher wages. 
German prisoners, for instance, 
hired to pick apples, learned that a 
minimum amount would be 25 
bushels per day, while regular help 
picked from 40 to 75 bushels in the 
same time, demanded piece work 
wages. Payment for prisoners is 
fixed, so failing to get what they 
wanted, they just loafed along at 
the minimum. Somewhat the same 
thing is reported on some of the 
help from nearby Islands. All of 
them are quickly inoculated with 
the American virus: get the 
money! But those are the black 
spots, the overall picture is good. 
The country as a whole is turning 
in to help in this saving of our food 
crops, and they are working in 
fields and canneries, wherever they 
receive proper cooperation from 
the employers. Many soldiers ex- 
press themselves well pleased, and 
wish to return when later crops 
allow the canneries to again 
operate. 


THE MARKET — They are still 
talking about the pricing method 
on ’44 packs and on the subsidies 
allowed on some items, but that is 
a mere surface indication. Where 
they have goods to sell they are 
selling, as for instance the aspara- 
gus pack seems to have been sold 
up, and at ’43 ceiling prices. Again 
in the matter of stringless beans, 
where a barrage on everything be- 
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low fancy was conducted over a 
long period, and really hurt this 
fine vegetable. Now they are sell- 
ing extra-standards and standards, 
and sanity—and honesty—seem to 
have returned. In olden days such 
market rigging was understand- 
able, but what earthly use can it 
be in the face of ceiling prices 
unless the object is to discourage 
popular consumption, and_ that 
would be reflected directly upon the 
distributor and the retailer. The 
average quality of canned foods is 
good, and while every canner 
would be serving his own best 
interests to strive for the highest 
possible quality, the market cannot 
be supplied solely with fancy stuff. 
A good standard is good food, and 
there still remain some who must 
confine their purchases to these low 
cost goods. But let them be good 
standards, and not poor seconds. 
There surely are not as many 
tempters about as there used to be, 
to get something just a little 
cheaper! Carefully take care of 
your customers, in quality and as 
far as practical in quantity, always 
seeking to build public good-will 
in canned foods, and keep away 
from the price cutter. When this 
war mania has passed the indus- 
try will welcome the greatest num- 
ber of good consumers of canned 
foods ever heard of; but they are 
going to be particular, and quick 
to condemn what does not seem to 
them, full value for their money. 


You have the greatest oppor- 
tunity ever offered any business to 
build a permanent clientelle of 
steady customers for all the canned 
foods you can produce, if you give 
them now the kind they will wel- 
come, and then of course tell them 
where they can get the same in te 
years to come. It is up to you to 
build good-will in your goods; that 
is done as you operate on incom- 
ing crops; and you will maintain 
it by not spreading out the pack too 
thin. Good-will has to be nurtured, 
fed regularly, which means that 7 
you must keep your goods on haid © 
always at the retailer’s, so that the 
inquiring customer will not be told 
to take someone else’s. It may not 
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turn your money as quickly, or as 
often, but it will build a business 
that no one can ever take away 
from you, and one which will 
steadily grow into a huge size. 
Again, this will come in handy 
when times again become normal. 

SELLING—We have been waiting 
expectantly, all week for the full 
list of ceiling prices, but only three 
or four have come out, as you 
know and will find elsewhere in 
this issue. Undoubtedly the others 
will soon follow (watch the week- 
end) but in the meantime you will 
not be anxious to sell unless you 
have gotten up your quota for the 
Government. That can only be with 
the early packs, and there is, there- 
fore, no use worrying: first get up 
the Government’s share and by 
that time you will have the full 
data as regards prices. And you 
can enjoy having a crowd waiting 
to buy any surplus! Better enjoy 
it this year, for while we believe 
you will also have it next year, and 
possibly the year following, at least 
you have it now. Make the most 
of it. 


NEW YORK MARKET 


Buyers Show Interest In Canned Foods— 
War News Affects Buying—Good Demand 
Awaiting Canned Tomatoes — Smaller Pea 
Pack Causing Further Buying — Beans 
Stronger—Asparagus Sold Up—Fruits 
Looking Up. 


By “New York Stater” 


New York, Aug. 4, 1944 


THE SITUATION—Action by OPA 
this week in announcing a ceiling 
price program for canned spinach, 
red sour cherries, and asparagus, 
has quickened the tempo of market 
interest, and is expected to be the 
forerunner of similar action on 
other packs. There continues gen- 
eral buying interest in the canned 
foods lines, although it is reported 
that on many other lines of food 
products distributors are tapering 
off buying operations considerably, 
in anticipation of an early end of 
hostilities in Europe. Growing in- 
dications of curtailed allotments of 
canned foods to the civilian trade, 
however, plus the short supply 


position on many canned foods 
items, is expected to facilitate 
marketing of that portion of the 
1944 packs destined for distribu- 
tion in civilian channels. 


THE OUTLOOK—Wholesale gro- 
cers and chains are carefully 
studying inventory policies for the 
balance of the year, in the light of 
the more encouraging war news, 
and it is expected that after initial 
canned foods requirements are 
filled, distributors will be disposed 
to sit back and await develop- 
ments. Particular interest is evi- 
dent at this time in the growing 
release of surplus canned foods by 
the War Food Administration, as 
well as the possibility that contin- 
gency set-asides may be released to 
the trade should Germany collapse 
suddenly. At the moment, how- 
ever, inventory policies of most 
distributors, insofar as canned 
foods are concerned, are flexible, 
with most of the trade on the buy- 
ing side of the market. 


TOMATOES — Jobbers are watch- 
ing the situation in the Tri-States, 


With the Berlin Chapman 
Screw Extractor you save the 
natural color and all impor- 
tant vitamins in your juices. 
Due to the scientific design 
and operation, air is NOT 
beaten into the food but 
EXPELLED from it. Built 
entirely of stainless steel. 
Simple screw adjustments can 
be made while in operation. 
Screens can be changed quick- 
ly. Write for complete infor- 
mation today. 


BERLIN CHAPMAN CO. 
BERLIN, WIS. 
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where packing operations are ex- 
panding, but carlot movement thus 
far has not developed to any appre- 
ciable extent. Reports on pack 
prospects are spotty, varying with 
weather conditions. Demand is 
good. Reports on pack prospects 
from the midwest are generally 
favorable, although packing is just 
getting under way in that area. 


PEAS—Reports from the mid- 
west indicate that overall produc- 
tion is off from last year’s totals, 
and buyers are seeking to round up 
offerings of the smaller sieves, 
which are again in short supply. 
While quality of this year’s pack 
is somewhat better than was the 
case in 1943, this does not mean 
that buyers will be able to cover 
anywhere near their wants on 
fancy grades. On the contrary, 
standards and extra standards will 
again constitute the bulk of the 
supplies available for open market 
trading. Sharp prorates from the 
Northwest have intensified distri- 
butor interest in the midwestern 
pack. 


BEANS—The market position on 
standard stringless beans is tight- 
ening up as weather damage makes 
it apparent that many canners will 
have little or nothing left over for 
the civilian trade after completing 
their set-asides on government 
orders. Meanwhile, buying inter- 
est exists on standards at full ceil- 
ings, and there is an active inquiry 
for fancy beans, both green and 
wax. 


ASPARAGUS—OPA’s action dur- 
ing the week in setting the ceiling 
basis for 1944 pack asparagus is 
expediting the work of straighten- 
ing out canner billings on ’grass 
shipped into distributors’ ware- 
houses on the basis of ’43 price, 
and at the same time is permitting 
wholesalers to move supplies into 
retail channels, now that ceilings 
are known. Canners are generally 
sold out on new pack. , 


coRN—Reports from the Tri- 
States continue favorable on prog- 
ress of the corn crop, and a good 
pack is looked for this season. Im- 
proved weather conditions have 
also brightened the pack outlook in 
the Middle West during the week. 


SALMON—There is an active call 
for salmon on the spot position, but 
the market continues barren of of- 
ferings. Meanwhile, reports from 
Alaska are far from favorable, 
with production at mid-July some 
half million cases under compar- 
able 1943 totals. Reports from the 
Columbia River are more encour- 
aging, but do not indicate any ap- 
preciable easing of the supply 
shortage. 


TUNA—Packing in the North- 
west is expanding somewhat, and 
the trade should shortly receive ad- 
ditional small shipments. However, 
the supply outlook still indicates 
definite shortages, with the situa- 
tion aggravated by the sold-up 
position of both wholesalers and 
retailers on this item. 


OTHER FISH—There is a good de- 
mand for sardines still in evidence 
and the limited quantities reach- 
ing the trade are moving rapidly 
into distributing channels to meet 
current consumer demand. Mack- 
erel is also meeting with a heavy 
call, and is likewise on the short 
side, as is still the. case with 
shrimp. 


CANNED FRUITS — Continued en- 
couraging reports on apricot pro- 
duction in California have bright- 
ened the supply picture for the 
civilian trade, and _ distributors 
anticipate much larger allotments 
than was the case in 1943. It is 
still too early in the game to make 
any forecasts on peach production, 
but current pack prospects are re- 
ported as fair, notwithstanding a 
continuing serious labor supply 
situation in packing centers. Buy- 
ers are also seeking to cover on 
fruit cocktail, pears, and cherries, 
and many of them are making the 
rounds in both California and the 
Northwest, hoping to improve 
their allocation position by per- 
sonal contacts with canners. 


R.S.P. CHERRIES — Demand for 
new pack red sour pitted cherries 
has continued active, and with the 
ceiling price basis now established, 
the trade is beginning to move sup- 
plies into retailing channels. Over- 
all supply for the civilian trade, 
however, is expected to be short of 
demands. 


CALIFORNIA MARKET 


Gemand Strong, Sales Limited—Apricots Set 
Record For Lateness Of Pack, And For Size 
—Pear Crop Short—Asparagus Sold Ahead 
Of Ceiling Prices—Pineapple Pack Larger But 
Civilian Supply Smaller — Keeping Quality 
High — Sardine Canners Lose No Time — 
Salmon Disappointing—West Coast Notes. 


By “Berkeley” 
San Francisco, Aug. 4, 1944 


MARKET STRONG—There is quite 
a strong demand for spot canned 
foods but sales are limited, as far 
as canners are concerned. Most of 
the unsold stocks listed at the end 
of the canning year, May 30, seem 
to have melted away and sales 
being made are largely on special- 
ties packed by but few concerns, 
and not on the really important 
items in the canned food list. Can- 
ners are anxiously awaiting ceil- 
ing prices on many items but the 
delay in making these known is not 
breaking down the system of pro- 
duction or distribution as pictured 
by radio commentators who make 
full use of the syllogism. 


APRICOT RECORDS—The canning 
of apricots is still under way in the 
Santa Clara Valley and other coast 
areas, the season having been the 
latest on record. It is now defi- 
nitely settled that the pack will 
prove a very large one and it may 
turn out to be the largest ever 
made. Some canners who would 
have ceased operating in normal 
years when they had made the pack 
figures reached this season are con- 
tinuing work in an effort to hold 
operating staffs intact for the 
peach and tomato seasons. Many 
in the trade feel that prices should 
be about as last year. Less is being 
paid for fruit, but labor costs are 
higher. 


PEARS SHORT—Pears are a short 
crop in California and it would 
seem that after Government re- 
quirements are met and fruit usel 
in the manufacture of fruit cock- 
tail taken into consideration there 
will be little available for the ger- 
eral public. Efforts are being made 


to have some fruit shipped in from J 


the Pacific Northwest for canning, 


but permission for this has not q 


been granted, so far. Growers 
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would like to ship more to the fresh 
markets than they are permitted, 
since prices are ranging high and 
the demand almost unlimited. 


ASPARAGUS—While ceiling prices 
on asparagus have just been re- 


~ ceived, many canners have sold 


practically their entire output, out- 
side of Government requirements, 
at last year’s prices. Those who 
have not made definite sales are 
canners who will allot their packs 
to regular customers when the time 
comes and who would have nothing 
to offer anyway in the open 
market. 


PINEAPPLE — Word from the 
Hawaiian Islands to the effect that 
the pineapple crop has turned out 


~ to be a good one and that the pack 


will approximate that of peak 


> years, is being seized upon by buy- 
» ers as a good excuse for asking that 
~ their shipments be increased. Of 
+ course, what will happen is that 
most buyers will get less than last 


> year, since Government require- 
> ments are so much larger. Cut- 
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FLEXIBLE STEEL CONVEYOR BELTING TTI: BE 


Ask your Mill Supply House for La Porte Conveyor Belting in Galvanized Ss ‘ 
Steel—Available cay length and practically po write to For complete information and distributors’ names write 


LA PO RTE MAT & MFG. co. Naugatuck Chemical Division 
124 LA PORTE, INDIANA 
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For Pickling, Canning, Freezing, De- @ 
==‘ hydrating, Packaging and Shipping. 
In every phase of food processing bigger crops 
LA PORTE Flexible Steel Conveyor 


Belting isserving efficiently at lower The ability of this fungicide to prevent 1 decay, 


cost. It will withstand all impacts 


at the loading chute. It resists , 
eco diol greater yields has been proven by many growers and un- 


orate while not in use. And, in ad- biased experiment stations. Spergon is long lasting, com- 
dition, it requires no dressing or patible with inoculants, safe to use and sure in results. 
special maintenance to keep it at 


peak efficiency. The open mesh WHEN SEEDS ARE TREATED WITH 
feature speeds up draining, drying 

' and sterilizing with steam gun or 

scalding water. 

It grips the friction drum firmly 

wear on belt and pulley stands. 


tings of new pack indicate that the a gain of 61 per cent over the show- 
same high standard of quality is ing a year earlier. The mackerel 
being maintained, despite the run has been disappointing so far, 
shortage of labor and other draw- however, the catch for the first six 
backs. months of the year amounting to 
but 7,868,000 pounds, as against 
9,007,524 in 1943. The canned 
pack for the period was 84,982 
cases, compared with 95,799. 


SARDINES—The sardine packing 
season has been launched in the 
Monterey Bay and San Francisco 
Bay areas, but it will be some time 
before it will be possible to get 


much of an inkling as to the prob- t 
able size of the pack. This fish is 


in very happy demand and canners pack in Alaska and this is not — 
went into production as soon as ing to be especially promising. To 
possible, instead of waiting for July 22 the pack amounted to but 
fish of just the right size or degree 1,911,834 cases, or around 700,000 
of fatness, as in former years. cases less than a year ago. Reds 
Packing of pilchards got under have accounted for 1,311,432 cases, 
way in British Columbia in July, with the season at — end on July 
but the output to July 22 was but 25. The pack of Pinks on the last 
4,023 cases, against 15,936 for the  "ePorting date was 221,578 cases, 
corresponding period in 1943. and that of Chums 327,106 a 
The British Columbia pack to July 

TUNA — Landings of tuna in 22 amounted to 144,048 cases, of 
California have been heavy since which 117,113 cases were Sockeyes. 
the first of the year, amounting to This pack is slightly larger than 
52,948,000 pounds during the first for the corresponding period last 
six months. From this a canned year. All canned fish stocks are 
pack of 1,149,370 cases was made, scarce in the San Francisco mar- 
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THE PROVEN SEED PROTECTANT 
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ket, with many retailers unable to 
get anything to offer their trade. 


WEST COAST NOTES 


GEORGE PFARR, director of the Canners 
League of California, has returned from 
11 weeks spent in Washington, D. C., as 
consultant to the War Food Adminis- 
tration. 


UNION ORDERS—Following a hearing by 
the Tenth Regional War Labor Board at 
San Francisco, Calif., late in July this 


body has issued a directive for issues in- | 


volving the California Processors and 
Growers Association and the California 
State Council of Cannery Unions. This 
directive ordered discontinuance of the 
“make-up” pay system for cannery work- 
ers and substitution of a minimum hourly 
guarantee of 60 cents an hour for the 
first two weeks and 70 cents an hour 
thereafter. Industry members and one 
public member of a tripartite panel 
selected by the board dissented from this 
decision. The union’s request that all 
“Victory workers” be required to join the 
union, paying a $5 initiation fee and 
$1.50 monthly dues was denied. However, 
if a Victory worker stays on the job more 
than two weeks he or she must pay a 
weekly union fee of 50 cents, and all em- 
ployees, whether emergency volunters or 
workers steadily employed must secure 
clearance cards from the union. Night 
workers are to be paid 7% cents an hour 
more than day workers and a one-week 
vacation with pay is to be given after a 
year’s service, with 1600 hours held to 
constitute a year’s work. 

The hearing was almost disrupted by 
the appearance of an Alameda _ school 
teacher, a worker in an Oakland can- 
nery, who demanded to know why emer- 
gency cannery workers, volunteering for 
patriotic reasons, were forced to pay the 
union 50 cents a week. 


RICHARD L. ADAMS, professor of farm 
management at the University of Cali- 
fornia, has been appointed director of the 
California State Farm Production Coun- 
cil. He succeeds William B. Parker, for- 
mer State Director of Agriculture. 


R. G. AND PAUL MUSOLINO have filed a 
statement to indicate they are operating 
the San Martin Canning Company at San 
Martin, Calif. 


CONFERENCE — California canners are 
planning to be represented at the impor- 
tant California Food Industry War 
Emergency Conference to be held at 
Fresno, September 17, 18 and 19, under 
the sponsorship of the California Grocers 
and Merchants’ Association. Several 
speakers covering important subjects are 
coming from Washington, D. C. 


THE SYLMAR PACKING CORP., with head- 
quarters at Los Angeles, has erected a 
large olive receiving and grading plant 
at Lindsay, Calif., in the lower San 
Joaquin Valley, and plans the installa- 
tion of an oil plant in the near future. 
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THE F. E. BOOTH COMPANY, San Fran- 
cisco, Calif., reports a net profit of 
$20,134 for June, compared with $13,077 
for the corresponding month last year. 
Sales amounted to $1,621,057, against 
$337,470 a year earlier. Sales for the 
first four months of the firm’s fiscal year 
were $4,395,512, or almost four times 
those for the period last year, while net 
profits were $67,239, against $45,971. 


THE FILICE AND PERELLI CANNING CO., 
Gilroy, Calif., is proudly displaying the 
“A” award for outstanding achievement 
in the food processing industry, awarded 
by the War Food Administration. 


FRED M. DREW, L. J. Camponico and 
Hans Nielsen have filed a statement of 
partnership in the Drew Canning Com- 
pany, Campbell, Calif. 


THE BENICIA FISHERIES, Benicia, Calif., 
owned by Paul B. Wetmore, has been 
taken over by Vito B. Alioto, Peter, Sam 
and John San Felippo and Antone Zanca, 
who will operate as the Benicia Products 
Company. 


NEW FIRM—A formal statement has 
been filed by Adolph, Nathan and Ben- 
jamin Miller and Mrs. Glen Shivel to 
indicate that they are in business at 4820 
Everett Ave., Los Angeles, Calif., as the 
Union Canning Company. 


A. J. FLEBUT, vice-president of the Cali- 
fornia Spray-Chemical Co. of Richmond, 
Calif., and D. A. Zannette, Western man- 
ager, Chipman Chemical Co., Palo Alto, 
have been appointed to a committee to 
consider prices of agricultural insecti- 
cides and fungicides, the Office of Price 
Administration has announced. 


GULF STATES MARKET 


Oyster Canners To Hold Important Meeting 
In Washington—Shrimpers Getting Ready 
For New Season—More Crabs. 


By “Bayou” 


Mobile, Ala., Aug. 4, 1944 


IMPORTANT MEETING TO OYSTER 
PACKERS—“‘Notice is hereby given 
that the Administrator of the 
Federal Security Agency of his 
own initiative, in accordance with 
the provisions 401 and 701 of the 
Federal Food, Drug, and Cosmetic 
Act, 21 U.S.C., sees. 341 and 371 
(Supp. V, 1939); the Reorganiza- 
tion Act of 1939, 53 Stat. 561, 5 
U.S.C. sec. 133 (Supp. V. 1939) ; 
and Reorganization Plans No. 1 
(53 Stat. 1423, 4 F.R. 2727) and 
No. IV (54 Stat, 1234, 5 F.R. 
2421), will hold a public hearing 
commencing at 10 o’clock in the 
morning of August 22, 1944, in 


THE CANNING TRADE 


Room 3106, South Building, U. S. 
Dept. of Agriculture, Independence 
Avenue, between 12th and 14th 
Street, S. W., Washington, D. C., 
for the purpose of receiving evi- 
dence upon the basis of which 
regulations may be promulgated 
fixing and establishing reasonable 
standards of fill of container for 
canned oysters. 

Edward E. Turkel is hereby 
designated as presiding officer to 
conduct the hearing in the place 
of the Administrator, with full 
authority to administer oaths and 
affirmations, and do all other 
things appropriate to the conduct 
of the hearing. 

The hearing will be conducted in 
accordance with the rules of prac- 
tice provided therefore (21 CFR. 
Cum. Supp., 2.701 to 2.715). 

In lieu of oral testimony, inter- 
ested persons may submit affidavits 
to the presiding officer at Room 
4148, South Building, U. 8. Depart- 
ment of Agriculture, Independence 
Avenue, between 12th and 14th 
Streets, S. W., Washington, D. C., 
on or before the date of the open- 
ing of the hearing. 

Such affidavits should be sub- 
mitted in quintuplicates and, if 
relevent and material, will be re- 
ceived and made a part of the 
record of the hearing, but the Ad- 
ministrator will consider the lack 
of opportunity for cross-examina- 
tion in determining the weight to 
be given the statements contained 
therein. Every interested person 
will be permitted, in accordance 
with the above-mentioned rules of 
practice, to examine all affidavits 
submitted and to file counter-afii- 
davits with the presiding officer. 
At the hearing, the evidence will be 
restricted to testimony and exhibits 
that are relevent and material to 
the issue contained in the suggested 
regulation, etc.” 


SHRIMP — The shrimpers are 
giving the finishing touches of r2- 
pairs and overhauling to their 
boats and gear in preparation for 
the opening of the Fall shrimp 
season. A few of the boats are 
still trawling in the Gulf, which 
manages to keep fresh, raw shrimp 
on the market. However, no can- 
ning of shrimp is taking place and 
will not until the trawling of 
shrimp is allowed in the waters of 
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‘the State, which has been pro- 
hibited during the closed season. 


There were less shrimp produced 
in the Gulf States this past week 


~ than the previous one, which might 
~ be explained by the fact that prob- 
~ ably less boats are operating, be- 
‘ cause they have knocked off await- 
~ ing the Fall shrimp season to open, 
~ which won’t be long. 


OYSTERS — There were less 


» oysters produced in Louisiana this 


~ past week than the previous, which 


- went to the raw dealers, as none 


are being canned now and there 
will not be any oysters packed 
until about the middle of Novem- 


_ ber when oysters will be fat and 


plump. 


HARD CRABS—There were more 
hard crabs produced in this section 
‘this week than the previous one, 
which made a corresponding in- 


crease in production of crab meat. 


However, the peak of crab produc- 


_“ has been reached and passed. 


TIRES FOR FARM IMPLEMENTS 


Vehicles used in farm operations may 


be equipped with used truck tires if any 


"are available, the Office of Price Ad- 
ministration 
farm 
>» farm wagons were eligible for industrial 
» tires, tractor-implement tires and Grade 
Ill (used Passenger) tires. 


said July 29. 
tractors, farm 


Hitherto, 
implements and 


Many of these vehicles have wheels 


» that require tires of a size larger than 
> passenger and implement-type tires. Be- 
cause these essential vehicles must be 


> kept in service, used truck tires may 
now be issued for farm operations in 
areas where they can be obtained. This 


provision became effective August 2, 
me 1944, 


OPA also announced that farmers de- 


ob siring to obtain tires for a farm tractor, 
implement or wagon that they plan to 


‘onvert from steel wheels to wheels re- 


iviring rubber tires must obtain ap- 
proval of the conversion through the 
ppropriate county or State committee 


po! the War Food Administration before 
ires may be issued for these vehicles. 
ilitherto, if a farmer had already con- 
verted his tractor to wheels requiring 
ubber tires, the local War Price and 


):ctioning Board could issue certificates 
i) without approval of the application by 


WEA. However, in recent months it has 


$ 
cen customary to require proof of hard- 
®stip before applications for conversion 


vere granted. No relief for the tractor 
‘tire shortage is in sight, officials said. 
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CAN SALVAGE URGED 


The urgent need for accelerated collec- 
tion and salvage of used tin cans by 
the nation’s users to meet increased mili- 
tary requirements and vital civilian 
needs for tin was stressed August 2 by 
Erwin Vogelsang, Director of the Tin 
and Lead Division of the War Produc- 
tion Board. 


Mr. Vogelsang suggested that house- 
holders cooperate by properly preparing 
used tin cans and making them available 
for collection in accordance with instruc- 
tions of local salvage committees or 
municipalities. He asked restaurants, 
hotels, clubs and similar users of tin cans 
to see that the cans reached the proper 
salvage channels. 


Wartime requirements for pig tin are 
increasing, while supplies of tin are de- 
creasing, Mr. Vogelsang said. “Tin is 
vitally necessary for packing food for 
fighting men and for hundreds of other 
food, medical and military uses. 


“Extreme conservation methods so far 
have permitted making tin available for 
the most essential war uses and vital 
civilian needs. The supply has been con- 
trolled and doled out from a stockpile 
and tin and tin ores have been obtained 
from the limited sources available to the 
allied nations. 


“These curtailed supplies are less than 
30 per cent of the tin formerly available 
to the United Nations.” 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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DRY BEAN PRICES ADVANCE 


An increase in the maximum prices of 
dry edible beans to allow for parity in- 
crease since the ceilings were established 
was announced July 29 by the Office of 
Price Administration. 

The total increase of 40 cents per hun- 
dred pounds in bean prices is the amount 
certified by the War Food Administrator 
as necessary to meet the increase in par- 
ity. Of this amount, 25 cents per hun- 
dred pounds is added to the former f.o.b. 
prices and 15 cents per hundred pounds 
is named as a margin for the first 
handler or dealer. (For dealers in Michi- 
gan the margin is‘:10 cents per hundred 
pounds). 

For three of the best known types of 
beans the new f.o.b. ceilings are: U. S. 
No. 1 pea beans: $6.05 per hundred 
pounds for processors and $6.20 for 
dealers. The former ceiling was $5.80. 

U.S. No. 1 pinto beans: $6.15 per hun- 
dred pounds for processors and $6.30 for 
dealers. The former ceiling was $5.90. 

Choice hand picked red kidney beans: 
$6.65 per hundred pounds for processors 
and $6.80 for dealers. The former ceil- 
ing was $6.40. 

Three principal types of handlers of 
dry beans and peas—processors, dealers 
and “destination distributors”—are pro- 
vided with maximum prices in the 
amendment. 


BROKER FEES 


The Fourth U. S. Circuit Court of Ap- 
peals at Richmond, Va., has ruled that 
brokers’ commissions may not be added 
to a price charged a wholesale buyer, but 
must be absorbed as part of the seller’s 
selling costs, in reversing a decision of 
the Federal District Court at Baltimore. 

The appeal was filed by OPA, plaintiff 
in a suit naming as defendants A. F. 
Sisk, H. E. Stark, Theodore E. Fletcher, 
J. B. Harward, and J. Dallas Blades, 
trading as A. W. Sisk & Sons, merchants 
and commission agents in canned foods. 

In its decision the Appelate Court up- 
held OPA, which contended that ceiling 
prices fixed by MPR 306 for processors 
“include a factor to compensate proces- 
sors for commissions normally paid by 
them to brokers for negotiating sales.” 

To permit a broker to collect from the 
buyer, and the processors to receive the 
full price, already fixed high enough to 
include a brokerage charge, would be to 
permit the processor to receive more than 
his portion of the maximum and would 
~equire the buyer to pay higher than the 
maximum the court declared. 


JEWEL’S SALES GAIN 


Jewel Tea Co., Inc., reports retail sales 
for the four weeks ending July 15 of 
$4,350,480.45, as compared with $3,860,- 
536.48 for the comparable 1943 weeks, a 
gain of 12.7 per cent. 

Retail sales for the first 28 weeks of 
1944 were $29,479,499.03, as compared 
with $28,339,942.98 for the like period 
of 1943, an increase of 4 per cent. 
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BEET STANDARDS AMENDED 


U. S. Standards for Grades of Canned 
Beets, which went into effect October 1, 
1941, have been amended with respect to 
uniformity of size in the “C” or Stand- 
erd classification of “cut” style beets, 
and which effective August 1, are 
changed to read “Cut Beets are pieces 
weighing not less than % ounce (for- 
merly 4 ounce), nor more than 3 ounces, 
and the largest piece weighs not more 
than 12 times the weight of the smallest.” 


START NEW CANNERY 


Enterprise Fish Packers Corporation, 
originally organized as Associated Sar- 
dine Canners, Inc., has started construc- 
tion of a $200,000 canning plant on “can- 
nery row” in Monterey, California. 


The new company is headed by Salva- 
tore Bellici as president, with Sebastian 
Sollecito as secretary-manager. 


The cannery will be completely modern 
and is expected to be placed in operation 
befcre the close of the year. Priorities 
have been passed by WPB. 


JOBBERS’ STOCKS 


Inventories of wholesale grocers as of 
June 30 were 6 per cent under those a 
month earlier, but still 12 per cent in 
excess of holdings at mid-year in 1943, 
according to The Bureau of the Census, 
Department of Commerce. 

Wholesale grocers’ sales for June were 
1 per cent over those of May, on a dollar 
basis, and 8 per cent in excess of those 
for June a year ago, the report reveals. 


ADDS JOBBING UNIT 


H. H. Wheeler, president of the Sandy 
Valley Grocery Company, announces the 
purchase of the Whitesburg Wholesale 
Co., of Whitesburg Kentucky. 

This increases to 17 the number of 
distributing outlets operated by Sandy 
Valley. 

The newly acquired plant will operate 
under the trade name of Letcher Gro- 
cery Company. 


SNAKE BITE FATAL TO CANNER 


George K. End, operator of the Flo- 
ridian Products Corporation at Rattle- 
snake, Florida, sole packers of Rattle- 
snake Meat, died in a Tampa, Florida, 
hospital a few hours after being bitten 
by a rattlesnake. He was 49 years old. 


by States.” 


NING TRADE regrets the error. 


CORRECT YOUR ALMANAC 
1943 Wax Bean Pack, Page 208, 1944 “Canning Trade ALMANAC” 

In publishing the statistics for the pack of Wax Beans, page 208, 
1944 Almanac, a serious transposition of figures occurred in the 
last column (1943 packs) under the heading “Packs of Wax Beans 
The figures in corrected form appear below. It is 
suggested that these be clipped out and pasted in your Almanac 
to avoid any incorrect use of the figures in the future. THE CAN- 


PACKS OF WAX BEANS IN THE UNITED STATES 


Compiled by Division of Statistics, N. C. A. 
Figures given refer to cases. Basis of 24 No. 2 cans. 


PACKS OF WAX BEANS BY STATES 

STATES 1987 1938 1939 1940 1941 1942 1943* 
65,267 75,662 54,686 50,664 45,958 67,779 53.569 
Me., Vt. and Mass....... 235,367 265,365 143,778 194,135 317,451 319,632 494,528 
MG. 34,456 67,053 64,946 31,399 59,395 120,478 13,377 
Michigan ....... 139,516 217,691 140,089 116,941 121,309 172,982 246,624 
New York........... 370,917 471,749 252,181 308,434 469,470 789,786 629,040 
Pennsylvania 79,589 146,136 103,828 117,645 189,842 180,012 164,106 
Wisconsin ...... 292,932 370,000 280,643 328,915 436,199 382,204 391,002 
Other States... - 152,680 192,408 118,454 120,373 99,812 139,627 97,816 
Total crcccccecccsscrsccsose 1,370,724 1,806,064 1,148,105 1,268,506 1,689,486 2,172,500 2,150,062 

*Actual cases. Total pack, basis 24 No. 2 cans 2,254,840. 

WAX BEAN PACKS, BY SIZE OF CONTAINERS 
Cans 
Size of to 1987 1938 1939 1940 1941 1942 1943 

Container case Cases Cases Cases Cases Cases Cases Cases 
48 37,479 39,734 30,356 40,628 55.868 10,044 
24 1,094,437 1,486,254 926,992 1,008,965 1,888,638 1,613,170 1,747,602 
24 2,604 re 2,485 10,640 54 8,012 
6 184,712 205.545 110,336 118,811 148,414 384,863 367,444 
61,616 53.704 42,189 59,926 79,411 48,708 32.004 
1,830,848 1,735,659 1,109,873 1,226,765 1,682,851 2,057,239 2,159,062 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


COU RSE 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products .. . 


Fruits Vegetables « Meats Milk « 
Soups « Preserves « Pickles « Condiments 
e Juices e Butters « Dry Packs (soaked) 
e« Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


360 pages of proved pro- 
cedure and formulae for 


everything ‘‘Canable’’. 


“| would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and kKIGHT procedure .. . 
by Distributors to KNOW canned foods .. . 
by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—Citrus Processing Equipment. 3 Stainless Steel 
Citrus Hand Reaming Table Units, each complete with 8 sta- 
tions, Motors, Conveyors, S. S. Slicers, etc.; 1 Stainless Steei 
Evaporator, 3000 lbs. per hour capacity, complete with Steam 
Jets, Water Leg, Condensor, etc.; 1 Stainless Steel Evaporator, 
750 lbs. per hour capacity, complete with Water Jets. All in 
excellent working condition ready for immediate delivery. 
Write: P. O. Box 67, Anaheim, Calif. 


FOR SALE—Two brand new Long Iron Fireman Stokers; 
Models 4A and 5CD, complete with fire and cleanout doors and 
firing tools. Will sell cheaply. Write or wire Adv. 4468, The 
Canning Trade. 


FOR SALE—Sprague Lowe Pulper, complete with new 
screen, T & L Pulley. Otto W. Cuyler, Webster, N. Y. 


WANTED — MACHINERY 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


YOUR FIRST SOURCE OF SUPPLY for first rate food 
equipment. Pressure Cookers: 12” x 18, 18” x 18; Steam 
Jacketed Kettles in steel, copper, glass lined, aluminum, from 
25 gal. to 1500 gal., some agitated; Sterling Peelers and Dicers; 
American Utensil Model B Pulper; Mixers, for powders, pastes, 
liquids; Filling and Packaging equipment for food products, 
cans, bottles, jars; Labelers, semi or automatics; Hammer Mills, 
Pulverizers, Grinders; Washers, Cookers, Exhausters, Convey- 
ors. Largest suppliers of food equipment in N. Y. High prices 
paid for your surplus equipment. First Machinery Corp., 819- 
837 E. 9th St., New York 9, N. Y. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capacity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
capacities in stock. Bonded Scale Co., 11 Bellview, Columbus 7, 
Ohio. 


FOR SALE—One Knapp Labeling Machine (for No. 2 and 
2% cans) in good condition; serial No. 8293. Ruby Canning 
Co., Ruby, S. C. 


FOR SALE—3 Chisholm Model B Bean Snippers; 1 Town- 
send Bean Cutter; 2 Custom built 8 valve Syrupers or Liquid 
Fillers, with stainless steel bowls. Adv. 4460, The Canning Trade. 


SACRIFICE PRICE—Stainless Steel Jacketed Kettle; Er- 
mold Labeler; Jumbo Crowner. Adv. 4463, The Canning Trade. 


FOR SALE—Stainless Steel Jacketed Kettle; World Rotary 
Automatic Labeler; Haller 18-spout Filler; Ayars No. 2 Filler; 
Half-gallon Washer; 150 ft. Conveyor. Charles S. Jacobowitz 
Co., 3080 Main St., Buffalo 14, N. Y. 


FOR SALE—85 brand new Performated 4-tier FMC Retort 
Crates, located Southern Pennsylvania. Adv. 4464, The Can- 
ning Trade. 
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WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4457, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., Fort 
Wayne, Ind. 


WANTED—Complete Peach Canning Outfit; advise age, con- 
dition, best cash price. Leon C. Bulow, Bridgeville, Del. 


WANTED—Beet Slicer and Beet Grader. Kindly specify 
make, model and price. Adv. 4467, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 
N. Y. 


WANTED—Several hundred barrels each Straight Red or 
Green, heavy-meated, hand-cut or machine-cut Peppers in Brine. 
Also any frozen fruits or berries, any type container. Tenser 
& Phipps, 308 Commonwealth Bldg., Pittsburgh, Pa. 


ATTRACTIVE LABELS 
GIVE GOOD IMPULSE 
TO SALES. 


R. J. KITTREDGE & CQ. 


“LABELS THAT HAVE SALES POWER” 
819 WEST SUPERIOR ST. CHICAGO 22, IL. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Comoran Westminster, 1d. 
HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
7 SILKERS—WASHERS and GRINDERS 


o 
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FOR SALE—FACTORIES 


FOR SALE—Complete plant for packing asparagus, spinach, 
rhubarb, berries and cherries, tomato juice and puree; also a 
dried line year around, such as pork and beans, red kidney 
beans, pinto beans, dried peas, vegetable soup and other soups. 
Located in very good fruit and vegetable section in Northern 
Ohio near Lake Erie. Adv. 4469, The Canning Trade. 


FOR SALE — SEED 


FOR SALE—6,000 pounds Burpees Stringless Green Pod 
Beans at 18c per pound. Leon C. Bulow, Bridgeville, Del. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Capable executive experienced in 


% meat, fruit and vegetable processing, canning and cold packing, 


~ also able sales management, seeks permanent connection. 


Adv. 


4447, The Canning Trade. 


3 | Gamse GAMSE BUILDING. BALTIMORE,MD. 


ATTRACTIVELY DESIGNED 


qindé LITHOGRAPHING Co.INc. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THE FEVER 


The Colonel (to a new member who has just broken the 
record): “They say this club is haunted—a phantom golfer 
goes round the links every night.” 

New Member (anxiously): “In how many?” 

“Yes, it took me six weeks of hard work to learn to ride.” 

“And what have you got for your pains?” 

“Liniment.” 


SLAPPING BACK 

Barber: “Your head is sadly in need of a shampoo, sir.” 
Hardware Dealer: “Yes, and your house needs painting, 
but I don’t nag you about it.” 


She: “I won that thousand dollar prize for the best article 
against using cruel traps to catch wild animals.” 


He: “And what will you do with the money?” 
She: “Buy a mink coat.” 
IMPERTINENT QUESTION 
Liza: “Ah wants a pair o’ shoes foh mah little gal.” 
Clerk: “Black kid?” 
Liza: “You’ll just mind yo’ own business an’ git me dem 
shoes.” 


“Give me a pound of dog meat and be careful what you give 
me. The last time I bought dog meat here it made my wife 
as sick as a dog.” 


GOOD SUBSTITUTES 


George: “Of course, being back in New York City, I miss 
the cows and sheep and pigs and things.” 


Ethel: “Ah, yes, but we still have each other, darling.” 
Wife: “What’s the idea of coming home to dinner two hours 
late?” 


Husband (in bandages): “But dearest, I’ve been run over!” 
Wife: “It doesn’t take two hours to be run over.” 


EUPHEMISTIC 


“So, you’ve traced my family back to great- 
How did he die?” 


Mrs. Newrich: 
great-grandfather. 


Genealogist: ‘Well—er—he died of apnoae, superinduced by 
pendulous illaqueation.” 
Mrs. Newrich: “Oh, that sounds so aristocratic. Please 


write it down. I must tell my lady friends.” 
Genealogist: “I don’t think I would, madam. To tell the 
truth, it means that he was hanged.” 
“That girl is so dumb she thinks a football coach has four 
wheels.” 
“Well—how many wheels has it?” 


YOU LOAFER 


Chief: “Why do you want tomorrow off?” 
Clerk: “I’m getting married!” 
Chief: “But why a whole day? Are you going on a honey- 


moon as well?” 
Father: “I never kissed a girl until I met your mother. Will 
you be able to say the same to your son when you grow up?” 
Juvenile Delinquent: “Not with such a straight face, father.” 
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MORRAL CORN CUTTER WHERE TO BUY 


Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 


For Whole Grain or 
Cream Style 


MORRAL CORN HUSKER 


Either Single or Double 


MORRAL LABELING MACHINE 


and other machinery 


—the Machinery and Supplies you need and the leading houses that 
supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 


MORRAL BROTHERS, Morral, Ohio Cameron Can Machinery Co., Chicago, Il. 
CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

CORRUGATED e SOLID FIBRE Food Machinery Corp., Hoopestown, IIl. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


Sinclair-Scott Co., Baltimore, Md. 
CANNING MACHINERY AND EQUIPMEN: 
Ayars Machine Co., Salem, N. J. ? 
Berlin-Chapman Co., Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

. Food Machinery Corp., Hoopestown, III. 
Phone: Curtis 0270 F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 


THE EASTERN BOX COMPANY | 


Sinclair-Scott Co., Baltimore, Md. 
East Brooklyn P. O. BALTIMORE, MD. Unite Ma. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


FOR RENT or SALE CAN SEALING COMPOUND 


Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
% DDI al EQUI Pp RA E ad T Universal Underwriters, Kansas City, 6, Mo. 
Lansing B. Warner, Inc., Chicago, III. 


Write for catalog and 
further particulars 


for housing extra labor LABELS 
R. J. Kittredge ee icago, Ill. 
COTS + DOUBLE-DECK BUNKS Piedmont Label Co., Bedford, Va. 


Simpson & Doeller Co., Baltimore, Md. 

MA TTRESSES . BLANKETS : LINENS Stecher-Traung Lithograph Corp., Rochester, N. Y. 
PEA HULLERS AND VINERS 

} NTER STATE si F D D i i G C 0 M PA i Y Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Machine Co., Kewaunee, Wis. 

Phone: Harrison 5728 SALT 

527 South Wells Street, CHICAGO, ILLINOIS | Diamond Crystal Salt Co., Inc., St. Clair, Mich, 
Scientific Tablet Co., St. Louis, Mo. 


SALT DISPENSERS 
Establish a valuable post-war Scientific Tablet Co., St. Louis, Mo. 


connection and get quicker, more SEASONINGS 
efficient distribution of your products Basic Vegetable Products Co., Vacaville, Cal. 


th h thi i ociation of over SEED 
— eT Associated Seed Growers, Inc., New Haven, Conn 


250 top wholesalers and chain grocers. Gallatin Valley Seed Co., Bozeman, Mont. 


SELL DIRECT to us in carload lots or less — one sale, one Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 


bill, one shipment. We can use all sizes and types of . 
a . Francis C. Stokes Limited, Vincentown, N. J. 

canned and dried FRUITS, VEGETABLES, FISH. Immediate Washburn-Wilson Seed Co., Moscow, Idaho 
cash and ration points. Give us details. Write, wire or F. H. Woodruff & Sons, Inc., Milford, Conn. 
telephone your best offer, collect. SEED TREATMENT 

; United States Rubber Company, New York City 

Reference, Marine Midland or any N. Y. Bank. SUGAR 

Executive offices, 401 Broadway, New York 13, N. Y. Douglas-Guardian Warehouse Corp., » Frsenna Il. 


Terminal Warehouse Co., Baltimore, Md. 
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ADHESIVES 


ROBINS 


YOUR SELECTION of the correct labeling adhesive 


is far more important than its cost because on this 


' choice, to a large extent, depends your customer's ap- 


proval of your label and your package. In offering you 
Dewaleo and Gold Seal labeling adhesives we have 
selected a product manufactured by a company special- 
izing only in Canners’ adhesives. These products are 
built to meet your needs and requirements by men who 
know your problems and are manufactured under labor- 
atory controlled conditions which insure uniform high 
quality in every shipment. 


IN DEWALCO AND GOLD SEAL you will find the 
_ proper adhesives to meet your every need at a reason- 

able cost and packed in convenient containers that you 
will find easy to handle. 

All adhesives, except lump pick up cement and dry 
paste, are available in 15-gallon steel pails that are easy 
to store, easy to handle and have real reuse value. 
Dewalco Case Sealing Glue is also available in fifty-five 

gallon full removable head steel drums. Pick up cements 
are supplied in fifty-pound corrugated containers in lump 


form that is easy to use. 


i DEWALCO Pick Up Gums 

_ These pick up gums are designed for use immediately 
without the application of heat. They give a strong bond 
-and positive pick up with a minimum application. These 
gums have a minimum water content and resist the ab- 
-sorption of moisture from the air. This greatly reduces 
“rusting and discoloration of labels. They are extremely 
uniform in quality year in and year out. 


DEWALCO Pick Up Gum No. 207—For cold can 
labeling from 35°-80° F. It is easy to handle, economical 
‘to use. Brown in color. 


DEWALCO Pick Up Gum No. 202—A heavier gum 
‘for labeling warm and hot cans within the temperature 
range of 80°-140° F. Brown in color. 


© DEWALCO Pick Up Gum 272-5—For operators re- 

g uiring an oyster white gum for light colored or thin 
Slabels. This gum gives a minimum of shadowing. It is 
‘for use within the range of 40°-120° F. and gives very 

Thigh “mileage.” It is one of the best pick up gums for 

Phandling oily or greasy cans. 


A-K- ‘ROBINS and COMPANY, Inc. 
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DEWALCO PREPARED LAP PASTES 


These lap pastes are uniform white pastes that become free flowing under agitation 


in the paste pot. A very small amount of the paste is used to give a quick positive set 
and a wrinkle free label on drying. 
DEWALCO Prepared Lap Paste No. 965 
This paste is a universal lap paste with high solids, yet free flowing in the pots. 
It can be used on all labeling machines to give a positive set quickly with a minimum 
application. It holds an even “bead” on flat paste belts. It is highly efficient on coiled 
spring wire belts. It pumps smoothly in Kyler labelers and is quite universally used 
to give labels with wrinkle free laps. 
DEWALCO Prepared Paste No. 950 
This paste is recommended where a heavier bodied material is preferred for use 
on Knapp or Burt machines. It gives the same quick positive set as No. 965. 


GOLD SEAL TIN PASTE 


This tin paste is recommended for all hand labeling operations on tin or glass. It is 
not tacky, it is easy to use, contains no gums to stick to the operator’s hands or mark up 
labels. It gives a tight positive bond which while still wet permits alignment of the label 
on the containers, yet dries to a tight bond that holds your labels on under all atmospheric 
conditions, hot or dry or cold and wet. Gold Seal tin paste is economical to use, giving 
a coverage of more than 100,000 square inches per gallon. 

GOLD SEAL Tin Paste No. 880—A new product of our research laboratory devel- 
oped to give the typical “Gold Seal” bond. Light cream in color it gives the same easy 
application that has always characterized Gold Seal Tin Paste. Doesn’t stain labels. 
Labels withstand all conditions of storage. 


DEWALCO LUMP PICK UP CEMENTS 


Most labeling operators prefer lump form pick up cement for machines equipped 
with heated gum pots. The new lump pick up cement is an improved product that is 
convenient to handle and easy to use. There is no more laborious digging out of pails. 
Simply pick up a lump and drop in the pot. This new product has nothing to stain the 
labels like old style cements. It is lighter in color and gives less shadowing. The better 
operating characteristics result in a lighter application which gives greater “mileage” 
and the cement sets quickly, insuring positive pickup. It is non-hygroscopic, which 
eliminates rusting cans and resultant discoloration of labels. 

DEWALCO Lump Pick Up Cement No. 381—This cement is the best material for 
all normal warehouse labeling. It is recommended for use on cans within the temperature 
range of 35°-100° F. 

DEWALCO Lump Pick Up Cement No. 382—This cement is recommended for 
higher temperature cans labeled immediately after cooling. It is for use on cans between 
the temperatures of 50° and 100° and is also used for warehouse labeling within its range. 

DEWALCO Lump Pick Up Cement No. 383—This cement is for labeling high tem- 
perature cans directly off the end of the canning line. It is recommended for use on 
cans with the temperature range between 90° and 140° F. 

Special lump pick up cements are available upon request for even higher temper- 
ature labeling. If interested, please write, giving us full information regarding your 
particular operating conditions, 


BALTIMORE MD. U.S.A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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Atlanta 2 


MILPITAS, CALIFORNIA 


just | 
for these whe want the best | 


Memphis 2 e 


* 


Associated Seed Growers, Inc. Main Office: New Haven, Conn. 


Breeders and growers of vegetable seeds since 1856 


e Cambridge, N.Y. . Greeley e Indianapolis 4 e Los Anglees 21 
Milford, Conn. « Oakland 1 6 San Antonio 6 
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